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CULINARY POP-UPS: HIPSTER FAD OR HERE TO STAY? 



CREAM^ 


"IF it’s going 
IT HAS TO BE RE^ 




Rtfigifti&gS- 
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CAMPAIGN FINANCED 
WITH AID FROM 
THE EUROPEAN UNION 



^EUROPE 


TO BE PERFECT, 
iL DAIRY CREAM” 

Ludovic Audaux 

Chef P^tlssier. H6te! St Regis, Dubai 


Top pastry chefs all agree on one thing - 

they only use real dairy cream. 

It has unique whipping and holding 
qualities needed to create perfect 
pastries, as well as that unmistakable, 
natural creamy taste. 

So choose only the finest real dairy cream 
and achieve excellence in pastry. 
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HITACHI 

Inspire the Next 



The Hitachi Story 


Vacuum Cleaner 
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Microwave Oven 
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Air Purifier 
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Refrigerator Washing Machine Vacuum Cleaner Rice Cooker Air Purifier Microwave Oven 

Asni<ara Vaga Zona Auto S$tf Claan MdlodzaU AJtd l>iwii Head Steein ReCycUng MechanISTn Wide S Si^ady Dual Collection LCD ToiiCh Menu 


At Hitachi, every product is made to fulfill aspirations. Innovative^ eye-pleasing and offering the ultimate in functionality* 
each Hitachi product aims to enrich lives and create a better society. And with ttie pride of Japanese workmanship, 
the promise of quality and the delivery of luxury as guiding principles of our authenticaily Japan-made products, 

Hitachi is Japanese innovation at its inspirational best. 


UAKffM 

JAPAN 


HITACHI HOME ELECTRONICS ASIA {S) PTE LTD Hitachi Customer Service Centre Td’ 6278 71 77 WebSitO' www.hitachicOTisumer.Corri.sg 
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The secret to Takuma Seki's childhood 
dishes? Quality seasonal produce from 
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Hello Tomorrow EnUrates 
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Be there to 
switch gears 
in North America 


World-class service * Free Wi-Fi on select aircraft * Gourmet cuisine 


Fly ro 10 desrinarions across the conrinenr 
and find endless possibilities. 


Toronto 

Washington, DC 


cmiratcs.com/sg 


Boston 

Chicago 

Dallas /Fort Worth 


Houston 


Los Angelos 
New York 


San Francisco 


Seattle 


Fpf mom details, visit emiratea.com/sg^ call us at 6622 1770 or contact your travel agent 
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Introducing the next generation 
60cm Built-in Oven, reinvented 
from the inside out with an 
extraordinary 77 litres of usable 
capacity and unique ActiveVent 
technology - an ingenious oven 
system that maintains heat and 
controls moisture levels for the 
perfect roast every time. 



fisherpaykel.com 


EDITOR’S NOTE 


Japane^ 

infatuation 


owhere is Singapore’s fascination with all things Nippon 
more evident than in our dining scene. Each week 
there seems to be a new Japanese restaurant opening 
up, be it a hole-in-the-wall izakaya, a homey ramen joint, a 
refined kaiseki restaurant or some swanky sake bar. No doubt, 
the diversity in Japanese cuisine is what keeps us continually 
infatuated with the food and drinks that come from the Land of 
the Rising Sun. This month, the popular Oishii Japan returns, 
where gourmands can yet again be enthralled by the wide array 
of Japanese produce, culinary techniques and equipment on 
showcase. 

To many, the pinnacle of Japanese cuisine can be sampled 
in an omakase meal at a fine dining Japanese restaurant. By 
relinquishing control of what you partake during a meal to 
the chef, an omakase experience is where the chef showcases 
his knowledge of quality produce, his creativity and skills in 
culinary execution, as well as his technique and thoughtfulness 
in planning out a meal that engages all of a diner s senses. We go 
behind the scenes at five top Japanese restaurants in Singapore 


and take a peek into the minds of these chefs. 

If the success of the recently concluded annual Sake 
Festival, organised by sake distributor and bar Orihara and held 
in early September, is anything to go by, the Japanese rice wine 
is fast becoming many diners’ tipple of choice. Can’t get your 
head around the terms like rice polishing ratio, junmai daiginjo, 
and nigori? We delve into how to appreciate sake and checked 
in at a few new sake bars in town to find out more about pairing 
this ambrosia with food. 

October marks one of the most popular months to visit 
Japan, thanks to the vibrant autumn colours that paint the 
countiy during this period. While we might not have the 
kaleidoscopic hues of fall to appreciate in Singapore, we’ve 
assembled a colourful canvas of autumnal Japanese dishes with 
the help of the chefs of stalwart Japanese restaurant Tatsuya. 
Highlighting seasonal fall produce such as the prized matsutake 
mushrooms, savoury and fatty sanma fish, and fresh katsuo fish, 
these dishes are as much as feast for the palate as they are for 
the eyes. Itadakimasu! 

FROM THE EPICURE TEAM 



Contributing features 
editor Debbie Yong met 
Gaggan Anand of the 
eponymous Gaggan 
restaurant in Bangkok, 
currently ranked Number 
1 on the Asia's 50 Best 
Restaurant List, when he 
came to town for a pop-up 
dinner in collaboration 
with Ola Cocina Del Mar's 
chef-owner Daniel Chavez. 


At the sneak preview of 
CulinaryOn - the 7,000 sg 
ft culinary entertainment 
space that comprises 
four cooking studios 
with beverage bars and 
conference hall, we got 
our hands dirty and 
whipped up fresh pasta, 
saltimbocca alia Romana 
and mango ice cream. 



eONCA 


,0NCA 


During the Singapore 
Grand Prix weekend, 
group publisher Ho 
Sum Kwong had a go on 
the racing simulator at 
Boncafe's meet-and-greet 
session with McLaren 
Honda driver Jenson 
Button, while lifestyle 
editor Justina Tan got up 
close and personal with 
the dashing Brit. 
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triple 

three 



FROM 21 OCTOBER TO 1 NOVEMBER 1 FOR DINNER AND SUNDAY BRUNCH 


Embark on an authentic Hokkaido culinary adventure at Triple Three. In addition to the freshest seafood 
such as cod fish, salmon, scallop and king crab, the buffet selection also features Japanese wagyu beef, 
robatayaki and ramen stations. Round up the experience with sensational assorted Hokkaido desserts 

to complete this decadent feast, 


For reservations, go online at www.meritushotels.com/dinjngorchard for special deals 
or call 6831 6288 / email dirte.orchard@meritushotels.com 


UOB Cardmembers enjoy 50% off 
every second diner (maximum 8 diners) 



UOB CARDS 



Suisportlrig Partner 

MEIDI-YA 
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ENJOY NATURE'S EINEST, 
WITH OUR FINEST. 

Transform your dining experience with Chef Kirk Westaway. 




~ Ranked 1 Asia's 50 Best Restaurants 2015^ sponsored by S. Pellegrino and Acqua Panna. 

~ Ranked 74^^, The World's Best Restaurants 20/5, sponsored by S. Pellegrino and Acqua Panna. 

~ Appointed Krug's First Restaurant Ambassade in Singapore. 



JAAN is open for lunch and dinner from Mondays to Saturdays. 

Closed on Sundays and Public Holidays. 

For reservations, please call +65 6837 3322, 

email reservations@equinoxcompIex.com or visit www.jaan.com.sg. 

Level 70, Equinox Complex, Swissotel The Stamford, 2 Stamford Road, Singapore 1 78882 


swissofelniE Stamford 

SlNGAPORB 


CONTRIBUTORS 



DKKKIfj PAPP\ A started travel writing in 2002 and has since journeyed to more than 
105 destinations. The Antwerp-based journalist still gets an adrenaline high with each travel 
assignment. 'T am still surprised when I fly a couple of hours or even drive for half a day and end 
up in a totally different world where 
the light, the air, the people, the food 
and the appeal is different.’’ 

Modt memorable moment in Okinawa: 

''While walking on the beach of 
Taketomif one of the modt picturedque 
and remote Llandd we have ever 
vuitedf we heard miuic in the distance. 

Upon getting cloder^ a local inlander 
wad playing the guitar while watching 
over the calm dea. Magic!” 


Welcome to the Japanese tropLco^ page 116 




LIMAALIAG is an animator cum illustrator by profession. She enjoys sourcing for and 
throwing together all kinds of materials to create artworks that surprise. She draws inspiration 
from old buildings, unusual meals and unexpected encounters. An-ling has designed and 
illustrated Singapore stamps and a 
myriad of children’s books. She was 
recently invited to participate in a 
visual communication exhibition in 
Tsukuba Museum of Art, Japan. 

"Thid month d illudtration id a fantody 
indpired by the poddionate article 
about food pop-upd. Ad I have not yet 
been to one^ I had to conjure it up” 


Same old or a welcome cliche? ^ page 12 f 







THE ( ULIIVARY TEAM FROM TATSUYA, comprising (from left to right) chefs 
Goh Seng Hoe, Chen Jiajin, Lin Zhili, Sasaki Kazuyuki, Hiroshi Chigira, and Andy Loo, are 
behind the ever-changing menu of fresh seasonal offerings dished up at the stalwart Japanese 
restaurant located in Goodwood Park 
Hotel. In this issue’s Entertaining, the 
chefs came together to bring us their 
favourite Japanese autumn dishes. 

"Sanmafidh, Katduo fidh^ perdimmon, 
and matdutake mudhroomd are judt 
dome of the many delicioud autumn 
ingredientd that we look forward to 
working with each year” 


ADDENDUM 

In our September issue, we missed out the credit for teacups from 
K.Ki on page 21 of Epicure News. Photos for At Home With (page 
108 to 111) and Stockist (page 134) should be credited to Todd Beltz 
and PARKROYAL on Pickering, Singapore, respectively. 


The colourd of f ally page 8f 
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SINGAPORE 


Meat Lovers Unite 



For the Love of Roasts 

5 October to 29 November 2015 
Buffet Dinner (Daily) 

Adult • $68 I Child • $41 

parkroyalhotels.com 

7500 Beach Road. Singapore 199591 

Tek<-6S 6505 5710 

dining. prsin(Slparkroyalhotels. com 


Satisfy your carnivorous cravings at our prime meat fiesta, featuring 
prized steaks and melt-in-your-mouth wonders such as Wagyu Sirloin 
and Ribeye, Black Angus Tenderloin and Braised Beef Tail. 

Enjoy tantalising cuts of Hungarian-bred Mangalica Pork Collar, Roast 
Goat Leg and New Zealand Lamb Leg, as well as new specialities such as 
Squid Ink Sausages, Marrowbone, Braised Slow Cooked Beef Cheek 
and Mushroom Risotto with Truffle OIL 

Complementing the widearray of premium roasts isadelectable range of 
appetisers, desserts and favourites from our signature Best of Asia buffet. 

Prices ere subject to service charge and Goads and Sendees Tax (Q5T), 

Chifd prices are appiicabie tar children aged four to 12 years old. 


[J PARKROYAL.BeschRosd 

Hotvlb i Rsfortft I KuBla Lumpur ^ Ni^lboume - Nay Pyt Taw * Parramatta ^ Penang * Ssigon * Slngapdre - Sydney > Ysngon 
New additions: SogoT (20161 » Melbouma (2017) « Langkawi E2017} 

Serviced Suites | Kuala Lumpur « Sitigapere 


^ P L A Z A ^ 
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JAKARTA 
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Experience the World of Peranakans 
through Food 

Satisfy your taste buds with our Singapore Flavours Buffet Lunch available from Monday to 
Friday (except Public Holidays), 12 noon to 2.30pm, featuring classic Peranakan favourites 
at S$35++. Besides, keep yourself entertained with ‘live’ performances and Joget when you 
din e-in on the second and last Monday of each month! 

Indulge your Senses. Always at Concorde. 




I SiConcordcHotelSC I www, face bookxom/concordi hotel Singapore 



CONCORDE HOTEL 

SINGAPORE 


100 ORCHARD ROAD SINGAPORE 238840 
TEL +65 6733 8855 FAX +65 6732 7886 
SINGAPORE@CONCORDE.NET 


SINGAPORE.CONCORDEHOTELSRESORTS.COM 


DISTRIBUTION 
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BALI 

Hotels 

Alila Ubud 

Anantara Seminyak Bali 
Ayana Resort & Spa Bali 
Banyan Tree Ungasan 
Bvigari Resort & Spa 
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Mozaic Ubud 
Ocha and Bella 
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Media representatives 
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For a print copy of epicure, please 
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Details can be found at our website 
www.epicureasia.com/subscription- 
option 
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YOUNG 2016 ' 


Are you the S. Pellegrino Young Chef 2016? 

Be part of the most exciting talent search for chefs in the world 


FineDlNINC'iV 

APPLY ON LOVERS.coM 

From 1®* January to 31®^ March 




CHRISTOFLE HILTON BOUTIQUE 
581 Orchard Road #02-11/12 Hilton Shopping Gallery 
Singapore 238883 
Tel: +65 6733 7257 


CHRISTOFLE TAKASHIMAYA DEPARTMENT STORE 
Bl- Branded Tableware Zone - 391 Orchard Road 
Singapore 238872 
Tel: -h65 6737 8710 




SEVEN STARS IN KYUSHE 

Seven Stars in Ifyushu, an exclusive cruise train by railway company JR Ifyushu and the first of its 
kind in Japan, is opening reservations from 1 October 2015 for rooms between April to September 
2016. Its name refers to the seven different regions in Ifyushu the train travels to, but it is also apt as a 
rating of luxury, as evident by the attention to detail on the three billion yen train. Each room boasts 
a different design and layout, with uniquely shaped windows. They are furnished with ceramic sinks 
inspired by Satsuma porcelain, handcrafted woodwork and carefully selected art. 

Seven Stars houses fourteen guest rooms, a dining area and a lounge, where passengers can enjoy live 
musical performances in the evenings. The luxury train offers two itineraries — two days (S$4,202 
per person) and four days (S$8, 755 per person) — that will allow guests to make stops at important 
landmarks such as Mount Aso, the largest active volcano in Japan. 
www.cruisetrain-sevenstars.jp/en 
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EPICURES 

TOP 10 

Kiishiyaki 

Y ou may think of kushiyaki as simple skewered meats and vegetables, but their 
unpretentious presentation belies the precision that go into grilling them. A 
kushiyaki done well should yield a woody or smoky aroma, and ingredients 
that explode with flavour. There's a certain charm in the partaking of kushiyaki — 
your senses heighten the moment the skewers are served right off the grill and onto 
your plate. Few things can beat the tactile satisfaction of pulling off chunks of tender, 
succulent meat off the wooden sticks. For this column, we tried the entire range of 
kushiyaki, from the commonly sighted yakitori to more premium varieties like grilled 
foie gras, and round up 1 0 establishments that make the cut. 



KEYAKI 

Keyaki's Kushiyaki Moriawase set consists of five grilled skewers: minced chicken (meatball), prawn 
with bacon, salmon belly, asparagus wrapped in beef and Japanese green pepper. If there was an 
award for most visually appealing kushiyaki, this set would easily bag it. But it's not just style over 
substance as even the conventional salmon belly was fantastic, moist and perfectly seasoned. 
Another palate pleaser was the asparagus wrapped in beef; the vegetable's mild bitterness was richly 
complemented by the savouriness of the slightly charred beef. Level 4, Pan Pacific Singapore. 7 
Raffles Boulevard. Tel: 6826 8240 


SHIllOKAIVE TORI TAMA 

This yakitori restaurant from Tokyo specialises in all things chicken, from the fowl's skin to its innards. 
Reservations are a must, especially if a languid feast with sake from Orihara Shoten, its sister outlet, 
features on your dinner plans. We tried the soroban, or neck meat, which had an enjoyable chew and 
a gentle char. Minced cartilage mixed into the tsukune provided crunch, while onions elevated the 
overall flavour. Our favourite was the chicken skin - each bite of the crisp golden layer was a gentle 
burst of fat, salt and moreish flavour. #0T02 Robertson Walk, 11 Unity Street. Tel: 6836 5680 



BEVCHO 

We'll drop the technicalities just this once: 
the yakitori served at this hole-in-the-wall 
restaurant-bar may come without skewers, 
but they are just as conveniently bite-sized as 
their traditional counterparts. There is good 
reason behind this choice of presentation: the 
yakitori here come with a thoughtfully selected 
variety of seasonings and sauces - mushroom 
salt, yuzu koshu, and freshly grated wasabi, for 
example - and using chopsticks (or your hands) 
instead of skewers make for easier dipping. 

We loved the tender chicken breast, as well as 
the chicken heart, which was soft and chewy. 
Reservations are highly recommended. 78 Mob 
Guan Terrace Tel: 6438 4567 


HAY A HAY A 

Started by chef Yamashita Teppei, the founder 
of eponymous restaurant Teppei, this modestly- 
sized eatery doesn't accept reservations. 
Depending on the day, be prepared to queue 
to get in. Hana Hana has the most expansive 
range of kushiyaki - besides the usual chicken, 
they prepare all kinds of produce, including 
seafood, vegetables and other types of meat. 
Chef Teppei, who honed his grilling skills in 
yakitori capitol Fukuoka, uses Japanese bincho- 
tan charcoal to grill the kushiyaki, which helps 
infuse a smoky aroma to the yakitori and leaner 
cuts of beef. Their chicken liver was one of the 
standouts, suitably sweet, but tinged with just 
the right amount of bitterness. #01-17 Orchid 
Hotel, 1 Tras Link. Tel: 6222 7363 
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KAZU SUMIYAKI 

The classics don't disappoint at this two 
decade-old eatery in Cuppage Plaza. Wagyu 
cubes with just the right amount of marbling 
melt in the mouth, and even humdrum 
chicken thigh is jazzed up with swipes of 
wasabi or ume cleverly tucked within. But it 
is the less common house specialities that 
are more memorable. The Kazu Oknomiyaki 
renders the conventional Japanese pancake 
into a single golf ball-sized omelette topped 
with Kewpie mayo, while bacon-wrapped 
cherry tomatoes pop with the perfect 
balance of sweet, tangy and savoury flavours. 
#04-05 Cuppage Plaza, 5 Koek Road. 

Tel: 6734 2492 


OTOWA 

A regular haunt among Japanese 
salarymen and enlightened foodies, 
this 10-seat eatery packs in a full 
house most evenings - even without 
a signboard. Crowd favourites such 
as tsukune pass muster with textbook 
tenderness, but it's their grilled 
vegetables that really shine. A few 
seconds on the coals coaxes out the 
naturally sweet flavours of the ko 
nasu or baby eggplant, while skewers 
of Japanese eringi yield bursts of umami juices with every bite. For something a little more unusual, 
go for the grilled provolone cheese from Napoli, Italy or Kuroge Wagyu from Kagoshima's famed 
black hair cows, grilled ever so slightly to retain plenty of juicy chew. #03-16 Orchard Plaza, 150 
Orchard Road. Tel: 67335989 



TSUKL AE ICHIGO 

The meatballs at Tsukune Ichigo definitely 
live up to their hype. Juicy, packing a slight 
crunch, and bursting with flavour, they aren't 
shaped conventionally like globes, but rather 
formed into long oblong blocks. The tsukune 
comes with different types of sauces, but 
we recommend going for the shiso mental 
version for that extra zesty zing. Tsukune 
Ichigo serves the entire gamut of chicken 
parts, from the neck to the heart to the liver, 
and carries quite a range of sake to wash 
your yakitori down with; we recommend 
some chicken liver after the sake has kicked 
in. 399 River Valley Road. Tel: 6736 1340 


UAKUICHI 

JAPANESE 

UESTAUUAAT 

The kakuni, or pork belly braised in soy sauce 
and dashi, gratified with its caramelised 
glaze and melt-in-the-mouth layers. We 
also enjoyed the Omi beef, with its delicate 
marbling and balanced char. This was simply 
seasoned, without a marinade, for bovine 
connoisseurs to savour each chunk of 
the prized premium beef. Various outlets, 
including #03-11 Far East Shopping Centre, 
545 Orchard Road. Tel: 6737 0757 


AKA AOYA llOBATAYAKI 

Akanoya Robatayaki's tender, moist Omi Gyu Kushiyaki, a highlight of the restaurant, won our 
hearts with its perfect doneness. The three modestly-sized cubes of gently-marbled meat glided 
off the stick into our mouths and, unadorned with extraneous toppings, allowed us to savour every 
succulent morsel of flesh. Their Tontoro (grilled pork shoulder) offers more mouthfeel for those who 
love a solid chew. #01-01 Orchard Parade Hotel, 1 Tanglin Road. Tel: 6732 1866 



TAM ASHII IIOBATAYA 

Their area of speciality might be robatayaki, but Tamashii Robataya's expertise with charcoal grilling 
also serves them well when dishing out kushiyaki. Their small selection of skewers covers most 
crowd favourites such as bacon-wrapped cherry tomatoes that burst with sweetness and yakitori 
with a hint of black pepper. But our favourite by far was the Gyuniku skewer of beef strip loin from 
Saga-Gyu in Kyushu prefecture, coated in a layer of its own savoury oils. #02-01, 12 North Canal 
Road. Tel: 6222 0316 


EPICURE PAID FOR ITS OWN REVIEW. THE ESTABLISHMENTS 
CHOSEN ARE NOT IN ORDER OF MERIT. 
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Classic meets 
new school 

Biiklt Pasoh Hoad’s latest cocktail and raw seafood bar Gibson 
adds nnexpeeted tw ists to its nostai^ie-ehie shophonsc setting. 


T hree years after injecting a classy 

after-dark buzz to Amoy Street, the 
team behind cocktail bars Jigger and 
Pony and Sugarhall are hoping to do the same 
to nearby Bukit Pasoh Road. The latest among 
their triumvirate of bars housed within the 
Gan Clan Association shophouse is the 36-seat 
Gibson, a cocktail and raw seafood bar that 
oozes glamourous Old World charm with a 
touch of modern-day mischief. Think nostalgic- 
chic peeling ceilings and stained glass windows, 
bartenders kitted out in smart smoking jackets 
and flowery bermudas, and plenty of sensuous 
Lana del Rey on the playlist. The 30 cocktails 
on the menu are divided into three categories: Finding Comfort, 
for straightforward pours with familiar flavours; Forging 
Friendship, for more adventurous drinkers; and Sharing 
Happiness, or more theatrical pours to mark special occasions — 
named after the three pillars of the group s founding mission to 
customers, says co-owner Indra Kantono. 


Group executive chef Polo Seah plates up 
lavish seafood platters brimming with Maine 
lobster, chilled prawns, tuna tartare and Hama 
Hama oysters, imported directly from their U.S. 
farmers, as well as indulgent small bites created 
with a 'more is more' philosophy, such as sweet 
raw scallops glazed with burnt butter, and a 
Grade A9 Blackmore Wagyu carpaccio topped 
with sea urchin and caviar. Pair them off with 
cocktails such as the Angels Share, fashioned 
from ^mr-infused rum; the hipster-favourite 
Laid- Backer made with tequila, coconut water, 
cold-brewed coffee, salted vanilla and homemade 
pandan bitters; or the bar s namesake cocktail, 
the Gibson, a martini- esque classic concoction served with a pearl 
onion in place of an olive. Bar programme director Aki Eguchi s 
version works in splashes of Hendrick's gin. Monkey 47 gin, 
Dolin vermouth and a trio of pickled pearl onion, quail's egg and 
Japanese pickles — for an unexpectedly quirky twist. Level Two, 20 
Bukit Pasoh Road. Tel: 9114 8385 
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KAPPO 

EXPRESSIONS 

Taking over Kappo Yorito s 
intimate space at Robertson Quay 
is Wagokoro Hide Yamamoto, the 
acclaimed Japanese chefs newest 
venture in Singapore, featuring just 
12 counter seats and a six-seater 
private dining room. The restaurant 
continues the previous tenant s 
theme of Kappo-slyle dining and 
prizes seasonal produce (flown in 
four times a week from Hokkaido 
or Tokyo’s Tsukiji Fish Market) 
and the use of traditional Japanese 
culinary techniques. Choose from 
eight, nine or 10-course omakase 
sets ($80 onwards), which will see 
dishes such as Yamamoto s signature 
Duck Consomme Oden as well as 
nutty kamcuu (barracuda) sashimi, 
kamo eggplant from Kyoto, and pike 
conger-wrapped asparagus take the 
stage. #01-04, 60 Robertson Quay. 

Tel: 6733 6315 
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NIPPON 

SHOWCASE 

Oishii Japan, a three-day Japanese food and 
beverage extravaganza, is back with a slate 
of new activities and products. It will be held 
on 22 and 23 October for trade professionals 
and 24 October for the public at Suntec 
Convention & Exhibition Centre Halls 405 
and 406, where you can look forward to 
interactive food demonstrations and tasting 
sessions. There will also be dedicated sake 
and shochu showcases of national alcoholic 
drinks such as Honkaku Shochu and 
Awamori. For the first time, Oishii Japan will 
work with close to 50 restaurants to present 
a Restaurant Week promotion from 1 to 24 
October, when you’ll be able to enjoy special 
menus at various Japanese restaurants across 
the island, www.oishii-world.conn 
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10 MINUTES WITH... 

MISAKO ITO, Director, Japan 
Creative Centre, Embassy of Japan 

Tell us more about the Japan Creative Centre. 

Unlike the Embassy of Japan, the Japan Creative Centre is designed 
to welcome visitors. What we do here is about public diplomacy and 
grassroots work - we hold person-to-person exchanges that help 
to connect people. We want to foster an appreciation for Japanese 
arts and culture, which will in turn help people understand what the 
Japanese are like. 

What are some of the activities conducted by the Centre? 

We organise events that encompass the different facets of culture - 
food, fashion, films, music, and more. We plan many cultural exchanges 
through the medium of food, such as tea ceremonies and sake pairing 
sessions. We also have regular film screenings and helped plan the 
Japanese Film Festival 2015. We recently brought in Japanese dancers 
and street performers to be part of a Singapore International Festival of 
Arts programme. For our annual fashion design contest, we get students 
to submit creations made from sustainable materials. 

You spent seven years in the United States before moving to 
Singapore. What are the differences when it comes to curating for 


a Singaporean audience, as 
opposed to an American one? 

Even within the U.S. itself, 
it's very different curating 
activities for different regions. 

I was in Washington for the 
first four years, and after that 
I was stationed in the West 
Coast. We have to understand 
what the local culture is like, 
and to consider the social and 
economic status of the people 
living in a city or country. I find 
that people living in Singapore 
tend to like hands-on activities 
to immerse themselves in our 
culture, and we try to provide many opportunities for them to do so. 

What are your favourite haunts for good Japanese food here? 

Singaporeans love good food, and that is something they share with 
the Japanese! JIN Fine Dining is a favourite of mine. The chef is 
actually Singaporean, but he does Japanese food - Hokkaido cuisine, in 
particular - so well, because he spent many years honing his craft. The 
restaurant also obtains much of their produce from Hokkaido. On top 
of that, JIN Fine Dining has a great ambience that we Japanese love. 




DRAMA m 
THE KITCHEA 

The tribulations and triumphs of a 
cheFs life are chronicled in Burnt, 
which stars Holl 3 Avood A-lister 
Bradley Cooper as bad boy chef 
Adam Jones who tries to get back 
on his feet after destroying his career 
with his drug use and arrogance. 
Jones gets the chance to start anew 
when he opens a restaurant in 
London, but only time will tell if his 
destructive past and hot-temperedness 
will ruin his chance at success. 'T 
don’t want my restaurant to be a place 
where you come and eat, ” he says 
emphatically in the trailer. 'T want 
people to sit at that table and be sick 
with longing.’’ Emma Thompson, 
Sienna Miller, Daniel Briihl and Lily 
James also star in Burnt, which will 
hit theatres on 22 October. Purchase 
tickets from any Golden Village cinema, or 
book in advance at www.gv.com.sg 
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ODE TO GR AlVDM A 

Two years after launching come-as-you-are tapas bar 
Moosehead on Telok Ayer Street, Greek- Aussie father-and- 
son team Glen and Daniel Ballis are again busy drafting 
up brand new menus and floor plans. This time theyVe for 
Maggie Joan s, a modern, Mediterranean-inspired affair 
named after both their grandmothers, Maggie and Joan. 




In the underground 
supperclub-esque space, 
head chef Oliver Hyde 
turns out produce- 
driven plates such as 
a panko- and dukkah- 
dusted Poached Egg 
with Saffron Aioli, 
Burrata paired with 
Olive Puree, Heirloom 
Tomatoes and Compressed Peaches, and an Iberico Pork Jowl, 
first brined, then sous vide for 12 hours, and finally chargrilled 
in the Inka charcoal oven and served with sheriy-marinated 
prunes on the side. Hyde was formerly a sous chef at Pollen, 
and has over 1 0 years of fine dining training under top toques 
such as Gordan Ramsay and Michel Bras. Inspired by the tacit 
tavernas of the Mediterranean, access to Maggie Joan s (and a 
500 sq ft adjoining alcove of a complementaiy concept to open 
by year-end) is via a blink-and-youll-miss-it metal door along 
the back alley of Amoy Street, just round the corner from trendy 
Gemmill Lane. #01-01, 110 Amoy Street Tel: 62215564 



A TASTE OE PORTUGAL 

This month, Capella Singapore will be welcoming 
Lisbon-based guest chef Kiko Martin, owner of celebrated 
restaurants O Talho and A Cevicheria, to offer a delightful 
gastronomic experience celebrating the culinary flavours of 
Portugal and South America. Look forward to a series of 
elegant dining affairs, as well as a vibrant Sunday Brunch, 
from 14 to 18 October. Options available include the tapas- 
style set lunch menu ($55/78 for four or six courses), the set 
dinner menu ($78/98 for four or six courses) and the Sunday 
brunch (starts from $128, without wine). / The Knolls, Sentosa. 
Tel: 6591 5046 


MID WEEK C ARR EEST 

LaBrezza s new themed nights will be right up any carb- 
fiend s alley. On Pasta Parade Wednesdays, the spotlight 
is on Italy’s staple durum wheat noodles — options run the 
gamut from indulgent Venetian-style Bigoli Pasta with 
pan-seared duck foie gras to the creative Ravoli filled with 
Beef, Prosciutto, Amaretti Biscuit and Raisin. If you’re 
more of a risotto-lover, head down on Risotto Revelry 
Thursdays, where you can delight in the creamy richness 
of Beetroot Risotto with Gorgonzola Cheese and orange 
dust or the textural Carnaroli Risotto with Pumpkin and 
Muscovy Duck Ragout. $48 per person from 7 to 1 0pm 
on Wednesdays and Thursdays. Level Two, The St Regis 
Singapore, 29 Tanglin Road. Tel: 6506 6884 
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Thai Iron Chef Chumpol Jangprai showcases his adroit culinary skills for a special 
three-day-only collaboration at Scotts 27, a private dining institution. 


Set within a heritage black and white colonial building on Scotts 
Road, Scotts 27 beckons with warm hospitality. Run by veteran chef 
Julien Bompard and seasoned mattre d’ Edith Lai of the former Le 
Saint Julien, it is the epitome of classic French dining. 

From 22 to 24 October, the restaurant will receive a special 
guest: Thai Iron Chef Chumpol Jangprai. The celebrated toque, 
widely recognised for his culinary prowess on cooking shows like 
Iron Chef, is also the managing director of Thailand’s renowned 
culinary institution MSC Thai Culinary School. He will be executing 
three distinct dinners: Ancienne/Imperial on 22 October, Classical 
on 23 October and a modern blend of Thai and French cuisine on 
24 October - the lattermost a special collaboration between chef 
Jangprai and chef Bompard. 


The main dining area of Scotts 27 accommodates 30 guests 
for an intimate dining experience. For something more exclusive. 
The Wine Room, which seats a party of five, offers plush leather 
couches and dark wood accents that evoke the masculine vibe 
of a gentleman’s club. A collection of over 200 fine vintage wines 
provide plenty of choice throughout the course of dinner. The 
Heritage Room, which also seats five, sees Lai’s personal 100-year- 
old antique cabinetry and an antique mahjong set preserved 
by Bompard’s grandaunt on display. Whichever nook you are 
ensconced in, you can soak in the rich ambience and rely on the 
personable service by Scotts 27 for an experience to remember. 


I Six-course dinner at $338++ (cocktails plus food and wine pairing), 
on Thursday, Friday and Saturday 

27 Scotts Road. Tel: 6737 0895. Strictly by reservations only. 
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STYLE AIVD 
SUBSTAYCE 

WeVe always a little sceptical of 
eateries that bank on style over 
substance, but restaurant-bar Raven 
puts as much class onto their plates 
as they do into their dark wood- 
panelled and leather-lined 60-seat 
dining room. The food here is a 
blend of North and South American 
flavours with subtle Asian twists. 

A main of Crispy Nori- wrapped 
Salmon Rolls comes prettily plated 
with ponzu-marinated sago pearls 
and fennel salad, and a Teriyaki- 
glazed Pork Chop is topped with roasted peppers and Japanese kabocha 
squash. Desserts such as the Green Tea and Azuki Bean Opera Cake and 
the Mango Popsicle paired with coconut cake, torched pineapple and 
coconut sago further meld the exotic and familiar. Line your stomach for 
a night out with bar snacks such as chorizo croquettes between sips of 
fruit- forward cocktails by group barman Ryan Rhodes. A cheery yellow 
food truck parked beside the restaurant s al fresco seats dishes out tacos and 
supper grub late into the night. B1-01/02 CHUMES, 30 Victoria Street, 

Tel: 87982724 

EITEOBBOYALTY 

Dining at Kaiserhaus, a new opening bringing Habsburg culinary culture 
to our shores, made us feel like royalty. From the moment one enters the 
restaurant, it’s hard not to feel awestruck by the stunning, majestic interiors. 
Their architectural piece de resistance is a grand winding staircase that is regal 
and full of ornate details referencing Habsburg tradition. 

The luxurious ambience is not let down by the menu, which reflects 
the cosmopolitan nature of the Habsburg empire. Starters include the light 
but tasty Tafelspitzsulze ($15) — finely sliced beef aspic with quail egg, 
tomatoes, pickles, house vinaigrette and pumpkin seed oil, served with rye 
bread and butter. A recommendation for main courses from executive chef 
Hans Liiftenegger is the Tafelspitz ($38) — rump cap and oyster blade from 
grain-fed beef; mixed vegetables and bone marrow help sweeten its broth. 

Another feature of Kaiserhaus is Zauner, its artisan confectionary 
section, overseen by chef Patrick Schilling. Look out for the Raspberry 

Truffle Cake, full 
of crumble-in-the- 
mouth goodness, 
or the Emperor s 
Pancake, ($15), 
caramelised shredded 
pancakes with 
rum- soaked raisins 
and plum compote. 
#02-06/03-06 Capitol 
Theatre, 17 Stamford 
Road. Tel: 6377 0013 




READING LIST 


X Despite its slightly intimidating 
name, The Food Lab: Better 
Home Cooking Through Science 

isn't some drab old textbook. 

Written by J. Kenji Lopez-Alt, New 
York establishment Serious Eats' 
culinary whiz, the book delves into 
the interactions between heat, 
energy, and molecules that create 
great food. Lopez-Alt also explains why some conventional 
methods may be dated, and shows how home cooks 
can achieve better results by adopting new but simple 
technigues. A grand tour of the science of cooking explored 
through popular American dishes, the book features over 
1,000 stunning full-colour photographs. Published by 
W. W. Norton & Company. Available at www.amazon.com. 
US$27.47 ($38.90). 

X Originally published in Spanish 
and now available in English for 
the first time, Arzak Secrets is 
a behind-the-scenes recipe book 
from the famed restaurant. Full of 
glossy, gorgeous photographs, this 
tome offers a glimpse at some of 
the secrets behind the dishes that 
have earned the restaurant a three- 
Michelin star rating for 26 years. Helmed by Juan Mari 
Arzak, the restaurant's kitchen is a laboratory for flavours, 
aromas and textures. This book is not only for professionals 
but for any dedicated cook committed to understanding 
the creative development behind Arzak's exceptional food. 
Published by Grub Street Cookery. Pre-order at www. 
amazon.com. US$40.90. 

X The NoMad is known not only 
for innovative cooking, but also for 
genre-defying dining experiences. 

The NoMad Cookbook translates 
the inimitable food and drink of 
the restaurant into book form. 

What appears to be a traditional 
cookbook is in fact two books in 
one: upon opening, readers discover 
that the back half contains false pages in which a smaller 
cocktail recipe book is hidden. The result is a wonderfully 
unexpected collection of both sweet and savoury food 
recipes and cocktail recipes, complemented by the lush 
photography of Francesco Tonelli. Published by Ten Speed 
Press. Pre-order at www.amazon.com. US$59.35. 
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DOUBLE DRAW AT SUATEC 

The Indo Chine Group has rolled out two new concepts at the 
Suntec City Sky Garden — Arn Nan Alfresco Bar + Bistro, 
which offers Vietnamese, Laotian and Cambodian plates, and 
Saint Ma Garden Dining, which doles out IndoChinese and 
fusion fare. Think g6icu6n rice paper rolls and chicken and 
prawn sausages stuffed with tiger prawns at the former, and 


barbecued patties marinated with ancient Laotian spices at the 
latter. You can also enjoy the IndoChine Group s 'nutraceuticaf 
cuisine at both restaurants. 

Arn Nan Alfresco Bar + Bistro, #03-304/305, 3 Temasek Boulevard. 

Tel: 6323 1043 

Saint Ma - Garden Dining by IndoChine, #03-300/301, 3 Temasek 
Boulevard. Tel: 6323 1043 





MEAT YOUR EXPECTATIOAS 

Meat aficionados will be enthralled by a feast for the senses at 
Cook & Brew s Saturday Night Roasts. Enjoy breathtaking 
views of Marina Bay while indulging in unlimited servings of 
three different types of roasts — Prime Ribeye, Catch of the Day 
and a Specialty Roast of the Day ($95 per person, minimum of 
two persons) . Other highlights of the spread available include 
snapper or red mullet; as well as suckling pig, bone-in veal 
loin and lamb merguez sausage. Complement your meats with 
executive chef Aaron Foster’s house-made gravy, Yorkshire 
pudding and grilled sourdough. Finish off with a classic French 
marjolaine cake with luscious layers of chocolate, buttercream 
and meringue. The Saturday Night Roast is available every last 
Saturday of the month, 6pm to lam. Level 33, The West in Singapore, 
Asia Sguare Tower 2, 12 Marina View. Tel: 6922 6948 


ON A ROLL 


If you're hankering for a thoroughly decadent meal, Pince & Pints 
Restaurant and Bar's latest addition to its menu, the Truffle 
Lobster Roll, will do the trick. Summer truffles, which are less 
potent than their winter cousins, add a rich earthy aroma to the 
decapod's sweet flesh, which is seared in butter. It's even topped 
with truffle caviar and more freshly shaved truffles, and served 
with a housemade truffle sauce. Don't let the gueues deter you - 
by mid-October, the restaurant will expand upwards to include a 
second level, which will add another 30 seats. Pince & Pints will 
also be making its debut overseas with their first outpost at Jalan 
Tewali 5, Bangsar Baru, in Kuala Lumpur on 3 October. On top 
of the four staples of the Pince & Pints menu, the 55-seater will 
introduce new offerings like Lobster Noodles. 32-33 Duxton Road. 
Tel: 6225 7558 
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LongBeach 

Creator of the Original and the 
Best Black Pepper Crab qf Singapore 




Long Beach MAIN j Next to ECP Burger Ktng, 1018 East Coast Parkway 
Long Beach @ DEMPSEY I Left turn to Dempsey via Holland Rd before Peirce Rd), 25 Dempsey Road 
Long Beach KING I Next to Kallang Park McDonald's / KFC, Opposite Mountbatten MRT Station 
Long Beach I MM I Level 3, Next to Rooftop Garden, IMM Building, Jurong East St 21 
Long Beach LDMC I #01-04 East Coast Seafood Centre 


Tel: 6445 8833 
lei: 6323 2222 
Tel: 6344 7722 
Tel: 6566 9933 
Tel: 6448 3636 


Head Office: 60 Paya Lebar Road #06-29 Paya Lebar Square Singapore 409051 1 Tel: 6338 9398 I Fax: 6338 6398 
email: one@longbeachseafood.com.sg I website: wwwJongbeacbseafood.com.sg H bngbeachseafood 


EPICURE NEWS 



COGIVAC GOES CAATOIVESE 

Till 30 November only, don’t miss out on Feng Shui Inn s 
special Premium Hennessy X.O Pairing Menu ($688 for five 
diners, inclusive of a 350ml bottle of tbe cognac), created by 
bead cbef Li Kwok Kwong. Tbe blend of over 100 eaux-de-i^U, 
some of wbicb are aged for over three decades, pair well witb 
spicy, salty and fried foods, and can be enjoyed on tbe rocks 
to refresh tbe palate or drunk witb a splash of chilled water to 
bring out its sweetness and velvety texture. It is first taken neat 
to open up tbe palate, then sipped as you sample dishes such 
as tbe Stir-Fried Lobster Meat witb Fresh Pepper and Lobster 
Patty witb Chef’s Special Barbecue Sauce to complement 
Hennessy X.O’s peppeiy and caramel notes, and Fried Rice in 
Hong Kong Tai O served witb Crispy Smoked Duck Breast to 
enhance its umami flavours. Level G2 Crockfords Tower, Resorts World 
Sentosa. Tel: 6577 6688 


SMOKY GOODAESS 

It takes a fair amount of work to make tbe most out of your 
claypot. Executive cbef Leung Wing Chung of Si Chuan 
Dou Hua at PARKROYAL on Kitchener Road selects 
traditionally made wares in Malaysia, whose porous nature 
circulates beat within tbe pot and better retains aromas. To 
season them, be soaks tbe pots in plain water for two days 
before their first use, when they are set over charcoal for 
approximately 20 minutes. 

Lift tbe lid on tbe Clajrpot Rice witb Cordyceps 
Flowers, Sliced Pork and Salted Fish ($28) for wafts of 
woody herbs and briny fish. Tbe Braised Spare Ribs in 
Wuxi Style are steeped in a red sauce of Shaoxing wine, 
ginger and star anise, then served witb a side of pan-fried 
chanterelle mushrooms that soak up all tbe luscious gravy. 
Till 30 November. UOB Cardmembers enjoy their second order 
of claypot rice or claypot specialties at only $5 and 20% off double- 
boiled soups and claypot set menus. 181 Kitchener Road. 

Tel: 6428 3170 
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IN LOVE WITH WHITE 


Savour the best of ftalian flavours at Buona Terra this white truffle season, and be mesmerised by 
Chef Denis Lucchi's creative interpretation of classic Italian cuisine perfectly complemented with 
prized wines from the famed Piedmont Region of Italy. 

Enjoy a special 2S% off all wines from the Piedmont Region from 1 October to 31 December 2015. 

Reservation is advised as seats are limited. 





Buona Terra at Chateau tcc lunch 

29 Scotts Road, Singapore 228224 Monday to Friday, 12pm - 2.30pm 

Dinner 

For reservation, please call 6733 0209 or email reservation^biioria terra ,com,si Monday to Saturday St Public Holiday, 6*30 pm -10. 30pm 


chateautiXHCidM ^ buonaterraSG 



GLOBETROTTING EPICURE 


Your foodie news around the world 


ASIA’S MOST 
EXQUISITE HIGH TEAS 



In Hanoi, a special high tea is a notable draw at Sofitel 
Legend Metropole Hanoi (once rated Top Hotel in 
Southeast Asia by CondeNcut Trai’eler). The LOrangerie is 
a stately European glasshouse set just beside the entrance 
to a wartime air raid shelter that was recently opened as 
a memorial. Fashioned after Georgian-style orangeries in 
England, such as the Kensington Palace and the Royal 
Botanic Gardens in Kew, this structure is similarly nestled 
in the hotels picturesque garden, where one can elegantly 
partake in a three-tiered stand of financiers and finger 
sandwiches with fine tea. /5 A/go Ouyen, Hoan Kiem, Ha Noi. 
Tel: +84 4 3826 6919 


When in Ubud, Bali, pen in a tea session at Bumi Duadari, a 
private estate of the Hadripana family, esteemed art patrons 
and owners of The Chedi Club Tanah Gajah resort. The rustic 
setting sits along the Petanu River, where the lush flora and 
vintage interiors of the Balai Barong, an open-air pavilion 
overlooking a swan-filled pond, add to the idyllic experience. 

Sip Balinese coffee while sampling tuna satay with Balinese 
spices and petite sweet treats. The Chedi Club Tanah Gajah, Jalan Goa 
Gajah, Tengkulak Kaja, Ubud, Gianyar. Tel: +62 361 975 685 


High tea meets high fashion at Palace Hotel Tol^o, where 
the mid-afternoon session is themed after one of Japan s 
leading designers Jotaro Saito s Dark Fairy Tale Autumn/ 
Winter collection. His signature logo is depicted on delicate 
macarons while chocolate pieces with gold leaves reflect his 
frequently used star motifs. Even a simple eclair showcases 
detailed snake skin designs. Award-winning bartender 
Manabu Ohtake created an original cocktail with Darjeeling 
tea liqueur, ginger beer, assorted berries, shiso leaf and a 
stick of vanilla to evoke an enchanted forest. Best of all, the 
haute affair takes place on the edge of a moat surrounding 
Tokyo's tranquil Imperial Palace Gardens. The Palace Lounge, 
TT1 Marunouchi, Chiyoda-ku, Tokyo. Tel: +81 3 3211 5211 


Jotaro Saito-lnspired 
Afternoon Tea at The Palace 
Lounge, Palace Hotel Tokyo 
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PHOTOS OF SESAME JONATHAN LOVEKIN (FOOD PHOTOGRAPHY) THOMAS BOWLES (INTERIORS) 




HOTOTIWEATS 


Furniture designer Tom Dixon's transatlantic vision for the Mondrian London is now fully manifested 
with the completion of the hotel's rooftop lounge, Rumpus Room. The maritime theme continues 
on the 12th floor of the Sea Containers building with banquettes and armchairs enveloped in 
shimmering gold, dark plum, and crimson raspberry hues. The dramatic brass bar sits within a glass 
box that offers 360° views of the city, with an outside terrace for taking in London's skyline from 
the South Bank. The 
'Bright Young Things' 
neon sign draws a parallel 
between the group of 
aristocrats and socialites 
of 1920s London and the 
bar's current clientele of 
fashion, film and music 
personalities, who come 
for cocktails like the All 
British Whisky Sour and 
Cherry Bomb. 20 Upper 
Ground, London. 

Tel: +44 20 3747 1000 


24 HOURS IN 
BANGKOK 


DARREN NEUBRONNER, 

founder and director of Grabz 

» staying at NOVOTEL BANGKOK ON SIAM 
SQUARE lets you get in on the latest trending cafes 
and brunch spots at Siam Centre and the adjoining 
MBK. 392/44 Siam Square Soi 6. Rama I Road 
Pathumwan. Tel: +66 2 209 8888 

» Furnished with earthy textures and a chic- 
industrial aesthetic, HYDE AND SEEK GASTRO 
BAR is perfect for Instagram. Try the French 
toast and old-fashioned brews. 65/1 Athenee 
Residence, Soi Ruamrudee, Wireiess Road, Lumpini, 
Pathumwan. Tei: +66 2 168 5152 

» The 1,200 sg ft coffee shop on the corner of 
Siam Discovery Shopping Centre serves traditional 
E-Sarn cuisine with plenty of flavourful touches. Tip: 
the food is wildly authentic, so if you're not used 
to Thailand's palette of spices just yet, come back 
towards the end of your trip when you've had a 
chance to 'acclimatise' to the local food. 

» The HI-SO rooftop bar at SOFITEL SO BANGKOK 
offers a breathtaking view of the city skyline - a 
perfect venue for intimate moments or a casual 
catch up over cognac and cigars. 2 North Sathorn 
Road, Bangrak. Tel: +66 2 624 0000 



Inspired by the vibrant market stalls and 
smoking grills of the Middle East, Sesame is 
the brainchild of Noam Bar, one of Ottolenghi's 
founders. Having grown up in Israel and with an 
intimate knowledge of the Mediterranean's food 
traditions. Bar has created a menu in the heart 
of Covent Garden that is just as bright, bold and 
accessible as his first raved-about deli. Spiced 
chicken, and traditional lamb and beef kebabs come straight off a charcoal 
grill into fresh pitas while labnehs, hummus, couscous and Greek yoghurts 
make for vibrant, healthy foods on-the-go. 23 Garrick Street, London. 
www.sesamefood.co.uk 




From CE LA VI perched atop the pinnacle of Marina Bay Sands comes 
an equally glamorous Hong Kong counterpart. CE LA VI Hong Kong 
opens in prime entertainment district Lan Kwai Fong, occupying three 
floors of the newly restyled California Tower. Have a drink amid a lush 
landscape of tropical rooftop gardens at the open-air SkyBar before 
stepping into the restaurant for a dose of modern Asian flavours: 
think Foie Gras French Toast with a umeshu maple glaze, and a 
deconstructed mango pudding with contrasting textures of fruit and 
milk. 25/F California Tower, 32 D'Aguilar Street, Central. 

Tel: +852 3700 2300 
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Ahead of 
her time 

To date, Jakarta’s 1,000 person 
strong The Union Gronp spans 
eight eoneepts and 11 ontletswith 
plans for more, epieure eatehes np 
with the Gronp’s marketing and 
Pll direetor Jennifer Karjadi for 
an insight into the F&B giant’s 
sneeess story and the sprawling 
eapital’s ehanging fare. 


I t is 4pm Jakarta time, and we Ve just connected to 

Karjadi via phone. Although currently busy with new 
and ongoing projects including a research trip, the 
restaurateur sounds relaxed and energetic. She and three 
other partners helm The Union Group: Winfred Hutabarat 
leads the project development team, working closely with 
their chefs and sommeliers to create menus; managing 
director Donny Basuki heads operations; and Michael 
Wijono is their go-to expert on music, outlet design and the 
bars’ beverage programmes. 

Karjadi s journey with Wijono began around 2000, 
when they started bar and wine concept Manna Lounge. 
However Karjadi’s father disapproved and she had to pull 
out. The market, too, was not yet ready. She recounts: 
''People used to put ice cubes into their wine [glasses]; they 
didn’t know how to enjoy [wine] and they thought it was 
very expensive. We wanted to change this perception. ” Six 
years later, Wijono again approached her and Cork&Screw, 
a similar concept, was born. It was lapped up by the more 
cosmopolitan city that Jakarta had become, endowed with a 
sawier and wealthier middle market. 

The Group’s influence has been massive on Jakarta’s 
F&B industry. In 2008, the retro-chic Loewy with an al 
fresco terrace was introduced. Initially, few locals would 
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consider dining outside, but that soon changed. Karjadi 
attributes this shift partly to the bar and restaurant’s central 
location where many expatriates work and dine: ’’When 
[Indonesians] see others doing something comfortably, they 
don’t mind [doing the same too]. ” With Benedict, their all-day 
breakfast concept that opened early this year, she is also steadily 
nurturing the city’s demand for homemade products such as 
pickles and jams, which can be purchased in-house. 

Karjadi also notes the importance of ambience, design and 
personalised service to Jakartans: ’’They will use a restaurant to 
conduct business meetings. It is their office space, their second 
home. . . some visit up to five, even seven times a week. ” Karjadi 
and her team of guest relation officers focus their efforts on 


getting to know each customer and their preferences, 
connecting frequently (via emails, physical invites, 
social media and text messages) and organising 
monthly events to keep regulars excited. This 
continual engagement ensures The Union Group’s 
success despite the mushrooming of many other 
similar concepts that have taken a leaf out of their 
book. 

Where others have fallen short. The Union Group 
has succeeded. Solid groundwork adds a confident 
edge to the Group’s knack for revitalising spaces — 
even those that have previously harboured many 
failed establishments: ” [Our predecessors] didn’t 
really think about what concept would suit the space, 
and they lacked good marketing,” Karjadi offers, citing the first 
Cork&Screw that opened in the Kuningan area, then mostly 
home to offices and largely devoid of F&B. 

To stay abreast of the latest and greatest in F&B, Karjadi 
and her fellow directors travel extensively, especially to the 
ever- vibrant New York and Los Angeles. The homey Caffe 
Milano, which opened its doors in March, was modelled after 
Milan’s old-school trattorias. In the works for 2016 is a City of 
Angels-inspired grill and smokehouse that will produce its own 
cold cuts, sausages and smoked meats — a rare breed in Jakarta. 
How about an overseas expansion? ”We would love to open in 
Singapore, ” Karjadi enthuses. ’’We re just looking for the perfect 
space to do that right now.” 
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From 27 to 29 August, Shangri-La Hotel, Jakarta 
was graced by South Korean celebrity chef Eidward 
Kwon and the epicure Indonesia team took the 
opportunity to mingle with local oenophiles. Kwon s 
gastronomic creations were paired with fine selections 
from Wolf Blass and Penfolds. Privileged guests of the 
gala dinner also witnessed chef Kwon s fun-loving side 
in his dramatic taekwondo entrance and trendy K-pop 
dance moves. The culinary maestro gave a demo of 
the night s starter Soft Beancurd with Korean Herbs, 
Sesame Dressing and Crispy Garlic, to the delight of 
the guests. Kota BNI Jl. Jend. Sudirman Kav. 1, Jakarta 10220. 
Tel: +62 212922 9999 




Odysseia restaurant, together with DSP 
Fine Wine, presented ''Unwined'" on 3 
September. Babich wines, known for their 
soft, fresh and light characteristics yet rich 
body, were showcased at the tasting event. 
These were Chardonnay, Sauvignon Blanc, 
Pinot Gris and Pinot Noir. Next year, the 
family- managed brand will celebrate its 
100-year anniversary. Pacific Place South 
Lobby, Jl. Jend. Sudirman, Kav. 52-53, Jakarta 
12190. Tel: +62 21 5140 0028 


The newly launched weekend brunch 
at Cork&Screw Pacific Place is a must 
for fans of Spain s spirited cuisine. A 
collaboration with consultant chef Asier 
Arroyo, a Bilbao native, it features 
hearty platters such as the Spanish 
Matador, a classic huevod rancherod with 
pork chorizo, fried eggs, house-made baked beans and topped with 
fresh cheddar. More options include Brioche French Toast with Cream 
Avocado and of course, summery sangrias. Ground Level, Shop Unit No. G-51C, 
Pacific Place, Jl. Jend. Sudirman Kav. 52-53, Jakarta Selatan 12190. 

Tel: +62 21 5797 3303 


Adi 




Mark your calendar for chef Christopher Kostow’s two-night- 
only return to Hotel Mulia Senayan, Jakarta on 13 and 14 
November. The culinary prodigy will showcase the beauty 
and bounty of his hometown, California’s Napa Valley, at the 
property’s stunning 7,000 sq ft OrientS restaurant, which 
exudes an elegant French colonial air. Expect cuisine that 
is thoughtful and personal from one of the youngest chefs 
to receive three Michelin stars. Jl. Asia Afrika Senayan, Jakarta 
Selatan, OKI Jakarta 10270. Tel: +62 21 5747777 Ext. 4888/4788/4688 
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Meat lovers will adore Seminyak Kitchen s 
Thursday Aussie Barbecue programme this 
month (Rp 200, 000/S$ 19.50 per person). 
Fill up with the sausage sizzle, grilled steaks 
and assorted kebabs with protein-laden 
sauces. Seafood Saturdays are another 
highlight, where a feast of grilled prawns, 
squid, freshly shucked oysters and a range 
of hot dishes and salad (Rp 250,000 per 
person) await; while Roast Sundays feature 
Yorkshire pudding and a selection of roast 
lamb, beef or chicken (Rp 285,000 for two 
people). Courtyard by Marriott Bali Seminyak, 
Jalan Camplung Tanduk No. 103 5P, Dhyana Pura, 
Seminyak, Bali 80361. Tel: +62 361 8499 600 


There’s a little bit of 
Kyoto in Sanur. At 
Kuu, small plates and 
light bites brimming 
with innovative and 
classic Japanese 
flavours are the main 
event; while polite 
service and a display 
kitchen form the 
delicate trimmings. 

For lunch, this 
izakaya offers familiar 
fare: bento boxes, 
noodles and rice 
bowls. During dinner, 
otdumami like Goma 
Dofu (Rp 30,000) 
and hand-cut lotus chips go well with sips of their fine sake, while 
nigiri sushi platters and cooked items make hearty meals. 

Maya Sanur Resort & Spa, Jalan Danau Tamblingan No. 89M, Batujimbar, 
Sanur 80228. Tel: +62 361 849 7800. 


Should you find yourself in Surabaya 
this month, visit Cuca s first pop- 
up at Restaurant 1903, within the 
historical Society Complex, on 23 
and 24 October. The special menu 
features six tapas creations that 
include Bali Breakfast and new 
addition Meat and Potatoes. 

Rp 490,000 for tasting meal; 
beverage pairing available. 

Jl. Sumatera No. 40, Kota SBY, Jawa Timur 
60281. Tel: +62 31 5033003 or 
marketing@society.co.id 


Restaurant 1903 
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LOOKBOOK 


Historical beauty 

Set within the grounds of the Tenryii-ji temple, Sulraii, 
a Luxury Collection Hotel, Kyoto, is a ry^han-inspired 
property that offers a mesmerising blend of Japanese 
tradition and seenie splendour. By Justina Tan 


Suiran's facade is reminiscent 
of medieval Japan. 





A world of luxury and rich tradition 
await behind this ancient gate. 










I n a world that embraces newfangled design and modern 
architecture, Suiran, a Luxury Collection Hotel, Kyoto is 
like a breath of fresh air. Housing a modest 39 guestrooms, 
Suiran opened in April this year in the Arashiyama district, west 
of the imperial city. 

The location of the property is key to Suiran s charm. 

Sitting within the grounds of the Tenryu-ji temple, a UNESCO 
World Heritage Site, the hotel faces the banks of the tranquil 
Hozu River, where a picturesque view of the Arashiyama hills, 
leafy bamboo groves, tinkling waterfalls, Japanese pine trees 
and pebbled pathways unfolds. 

''The hotel is linked with nature, and travellers can enjoy 
scenery that has gone unchanged for more than 1,000 years. 
Moreover, Japan s four seasons bring a range of different 
colours, such as the bright leaves of sakura trees in spring, red 
maple tree leaves in autumn, and snow-white mountains in 
winter," says Hiroshi Komoto, Suiran s general manager. 

Since ancient times, the site on which the hotel stands 
seemed destined to become an unparallelled retreat for royalty 
and their ilk. In the ninth century, retired Emperor Uda was 
said to have hosted the first of many famous pleasure-boating 
fetes during the Heian period, and in the 13th century, an 
imperial villa owned by Emperor Kameyama was erected on the 
property. From the late 19th century to the early 20th century, 
Baron Shozo Kawasaki built two charming villas where the 
upper echelons of society would gather to compose poetry with 
the breathtaking scenery as inspiration. Today the historic villas 
house the hotel's restaurant and cafe, while the 39 ryokan-style 
guestrooms are quietly tucked behind. 

TRADITION REINVENTED 

An ancient thatched gate with a wooden board overhead 
bearing the hotels name in kanji greets guests upon arrival. 
Thereafter, lush courtyards with ancestral stone structures and 
150-year-old pines lead to the reception where guests check in at > 
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Enjoy the breathtaking 
view as you sip a cuppa at 
Sanyo Hassui cafe. 




frames. The higher floors provide good lookout points if you’re 
in Kyoto during the cherry blossom season or in late November 
when Arashiyama s maple trees turn a flaming red. 

Each room features traditional moon and bamboo motifs, 
and rich hues like violet, indigo, 
jade, gold and vermillion. A 
generous amount of green and 
blue is infused into the decor to 
symbolise the leafy Arashiyama 
hills and the serene Hozu River. 
Subtle touches like traditional 
triangular lantern-style lamps on 
some terraces add to the hotels 
rustic vibe. 

''We were heavily influenced 
by the historical background 
of the Heian era and Suiran s 
elegant surrounds, so we chose 
to keep the existing traditional 
Japanese buildings and designed 
suites that offer gorgeous views 
of Arashiyama, ” share Haruo 
Naka and Chikako Harada, 
the designers behind Suiran s 
luxurious old-meets-new concept. 
According to the duo, one of their 
biggest challenges was striking the 
perfect balance between tradition 
and modern comfort — a feat they 
have certainly achieved with much 
finesse, e 


a counter constructed with wood recycled from the 100-year-old 
villa that has now been transformed into the hotels elegant on- 
site restaurant Kyo- Suiran. Set by the waterside, Saiyo Hassui 
cafe, with its straw-thatched roof, pillars and moon-shaped 
windows, offers a pleasant spot to 
watch the sunset. 

On the premises are low-slung 
buildings with tiled roofs softly 
rounded in the classic mukuri style. 

Although Suiran s guestrooms are 
designed to channel the vibe of 
a ryokan or traditional Japanese 
inn, forget sleeping on tatami 
mats — this isn’t the place for 
roughing it out. Instead, creature 
comforts such as flat screen TVs 
and cushy Simmons beds are par 
for the course. To simulate the 
lyokan ambience, furnishings in 
some rooms sit low to the ground, 
with mattresses resting on shallow 
platforms instead of divans. 

Ranging from 500 to 1,000 
sq ft, the rooms here are very 
spacious — a rarity among newer 
hotels. A third of the guestrooms 
feature private outdoor onsens 
and terraces, while others have 
small but beautifully landscaped 
gardens. Meanwhile, the executive 
suites feature half-moon window 
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SOAK. SWIM. SUN 


OPEN I^IIY 
10 AM - LATE 


RSVP 

a B&F.WBALI@WHOTELS.COM 
^ +62 361 4738106 


EXPLORE 

WOOBARBALI.COM 

@WOOBARBALI 




STYLE BUZZ 


Land of the 
riishi^elne 

For transeendent style, few do it like the 
Japanese. \¥e eurate the hippest and 
hottest all-Nippon designs of the moment 
— on and off the rnnway. By Jnstina Tan 



W hile Paris, Milan and New York are hailed as the world s 
fashion capitals, fashionistas continue to be obsessed with 
Japanese designer labels, and for good reason. A traipse 
through Tokyo districts like Shibuya, Aoyama and Daikanyama reveal 
the city to be a paragon of inimitable style and originality 
Some of the earliest entrants into high-end 
fashion were Issey Miyake and Rei Kawakubo 
(Comme des Garmons), whose innovative 
designs first made waves in the 1980s and 
1990s. They opened doors for newer Japanese 
designers like Junya Watanabe and Chitose 
Abe (Sacai) to bring their quirky brand of 
cool to the mainstream. 

A big part of what makes Japan 
(design) so hip is the earnestness 
and humility that’s inherent in each 
masterpiece, plus the genuine desire 
to express a heartfelt concept rather 
than to shock. Here, our top picks 
from this season. 


BUNWAYABT 

From Comme des Garmons’ laced and 
bowed numbers to Junya Watanabe s 
glistening black Tornado’ skirt, it’s 
unlikely you’ll take these quirky 
designs out for a spin any time soon. 
But they are strangely mesmerising. 
Kawakubo was inspired by the 
attire and rituals of mourning, while 
Watanabe explored the repetition of 
three-dimensional geometry. 



ALL 

PUFFED UP 

Noir Kei Ninomiya 
and Sacai update the 
quintessentially feminine 
puffed sleeves-cinched 
waist combo with unique 
textures and intricate 
detail. 






GREAT 

FLARE 

A staple of Japanese 
design, flared 
outfits are infinitely 
cool. With clean 
silhouettes and 
muted tones, you'll 
never go wrong. 


Comme des Gargons 
Comme des Gargons 


PREP SCHOOL 

If anybody knows how to carry off the preppy look with 
finesse, it s the Japanese. Forget tacky — think cute Peter 
Pan collars, pinafores, plaid, and chic hoodies. 


THE TT’ RAG 

It's said that the iconic Bao Bao Issey Miyake tote 
bag sells out within minutes of being replenished 
at the brand's Tokyo stores, so much so that 
tourists are now limited to only two purchases 
each. Grab this unigue white version from the 
'FOUR' collection - a collaborative series with 
graphic designer Masayoshi Kodaira - that has 
four-lettered words such as 'love' and 'hurt' 
inscribed on random triangular panels. 


Issey Miyake 


HAAG 

LOOSE 

Harem pants and 
short s aren’t just for the 
ladies. As seen on the 
runways of Comme des 
Gargons Homme Plus 
and Yohji Yamamoto 
Homme, baggy is the 
new haute. 


Yohji 

Yamamoto 

Homme 
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atomi X hiromatsu Sono Side Board 

Available at atomi. 


Walter Knoll Seito dining table 

Available at Proof Living. 





Foscarini Kurage, 

designed by Nendo 
& Luca Nichetto. 
Available at XTRA 
Park Mall. 


STIMWNG 

SBiPucm 


Cassina Tulu LG, designed 
by Kazuhide Takahama. 
Available at DREAM. 



Oak Village 
wooden horse 

Available at 
atomi. 



I 



Magis 

Deja-vu Mirror, 

designed by 
Naoto Fukasawa. 
Available at 
XTRA Park Mall. 


As uncluttered living is one of the key principles in 
Japanese interior design, every piece of furniture or 
decor should have a place and purpose. Furnishings 
should be modern, clean-lined, in neutral hues, and 
made of natural wood, while lighting should be 
simple and angular. Alternatively, you can opt for a 
traditional Japanese lantern-inspired lamp like the 
Foscarini Kurage, which is crafted from 
Japanese cypress and wcuhi paper. 






Studio Bartoll AkI Sideboard 

Available at Proof Living. 
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GINZA SUSHI-ICHI 

ONE-MICHELIN-STAR 

THE FINEST FLAVOURS OF GINZA, CRAFTED \WITH THE BEST AND FRESHEST INGREDIENTS. 


Lobby level of Singapore Marriott Tang Plaza Hotel. 
For reservations, please call 6235 5514. 



EPICURE REVIEWS 


Our team goes undercover to suss out the latest and most talked about restaurants in town. 


CHO OMAKASE 

14 Lorong Telok. Tel: 6532 2098 

On paper, Cho Omakase sounds foolproof. Set along a quiet 
stretch of Boat Quay, the 30-seater restaurant boasts a twice- 
weekly supply of fresh fish air- flown from Japan, and a chef 
hailing from a highly acclaimed Japanese restaurant overseas. 
Starting from $50 for an omakase set, the prices here rival that 
of Teppeis. Plus, there s no four-month wait. In fact, seats were 
readily available even at 8pm on a Friday night, so reservations at 
the counter were effortlessly made on the same day. 

With its clean decor and light wood furnishings, the interior 
of Cho Omakase isn’t unlike other Japanese joints. It was not 
crowded both times we visited, which allowed co-owner and head 
chef YK Chong to offer his undivided — and sometimes excessive 
— attention. 

Bearing the last name of 44-year-old Chong (Cho is the 
Japanese equivalent of 'Chong’), the omakase restaurant opened 
its doors about four months ago after the latter returned from 
a six-year stint at Bushido, a 1,500-capacity multiple award- 
winning Japanese restaurant in Bahrain. 

While it’s a given that the chef determines the menu at 
any omakase joint, things get a little iffy with Cho Omakase ’s 
free-wheeling system that allows you to pay any amount — $50 and 
above — after which Chong and his team craft the menu on the 



spot based on what you’re willing to fork out. It sounded good in 
theory, but things turned awkward when Chong told us the $100 
course would include six pieces of sushi and later recanted when 
we meekly highlighted that only five pieces had been served. 
"Depending on the ingredients used, sometimes you get five and 
sometimes you get six, ” he uttered defensively when asked. 

An omakase meal is a true test of a chef’s skill and creativity, 
and while Chong was certainly innovative, his dishes didn’t 
always deliver taste- wise. Appetisers like pidan tofu with tobiko 
and sweet dhiro ebi (white shrimp) were pleasant though not 
spectacular. We enjoyed the sashimi platter (for the $100 course), 
which included beautiful cuts of hamachi (yellowtail), swordfish. 


and unctuous otoro (tuna belly), but the mackerel was a bit 
fishier than we would have liked. The sashimi’s freshness shone 
when combined with the mild piquancy and grassiness of 
freshly grated wasabi. 

Some of the cooked dishes veer away from traditional 
Japanese cuisine, with vaiying success. The steamed cod dish 
doused in a sweet mirin and soya sauce topped with a runny 
egg and crispy garlic was quite Chinese in execution and taste, 
while the grilled lamb chop had an European slant to it even 
if it was flavoured with a miso-based marinade. We liked the 
chawanmushi bathed in a tasty dashi and bonito stock with a 
hint ofyuzu — it’s one of the smoothest we’ve ever had. Dishes 
like the duck confit were mediocre, while the yellowtail fish 
head soup was shockingly vile — equal parts pungent and bland. 

The sushi course taught us a valuable lesson: if it ain’t 

broke, don’t fix it. Instead of sticking 
to good of shoyu and wasabi, Chong 
gets fancy with his own sauces and 
superfluous additions. A good slice 
of yellowtail was ruined by a sweet 
citrus mayo, while salmon was 
paired with a cloying sliver of sea 
kelp. Even his perfectly shaped beds 
of al dente vinegared rice couldn’t 
save the day. 

There’s no doubt that Chong 
takes pride in his culinaiy creations, 
especially since we caught him 
hovering and scrutinising our 
expressions throughout the meal. 
Any unfinished portions were met 
with: "You didn’t like it?’’ It was 
unnerving to say the least, so while omakase is best enjoyed at 
the counter, we’d recommended slinking over to a regular table 
at this joint. JUSTINA TAN 



Must-tries: the velvety 
chawanmushi with 
yuzu-tinged dashi 
and bonito stock; and 
comforting steamed 
cod in a mirin and 
soy sauce broth. The 
menu changes at the 
chef's discretion. 
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EPICURE REVIEWS 


Our team goes undercover to suss out the latest and most talked about restaurants in town. 


SATSUKI TEPPAN KAISEKI 

59 Duxton Road. Tel: 6221 5234 

When looking for a posh and refined dining establishment 
serving Japanese cuisine, most tend to stick to sushi or kaiseki 
restaurants. Teppanyaki places hardly make the cut, what 
with the general image of clanging steel spatulas, chefs’ grilling 
theatrics, boisterous diners, and fumes from the grill that cling 
to your clothes well after you’ve left the restaurant. Satsuki 
Teppan Kaiseki dispels all these notions. 

Enter the four-month-old restaurant on Duxton Road 
and you are greeted by a sleek interior of dark wood, black 
leather chairs, and warm lighting. The restaurant makes use 
of its elongated ground space of an old shophouse to carve 
out semi-private rooms that seat four at the front of the unit, 
and let the 12-seater teppan grill counter take pride of place in 
the main dining hall. Behind the teppan, chef and managing 
director Motomatsu Takashi holds court. The familiar face 
previously worked in the kitchens of Matsu at Gallery Hotel 
and Magosaburou at ION Orchard. With the backing of an 
investor, he aims to liven things up by offering traditional 
Japanese kaiseki mixed with new- style teppan kushiyaki, 
skewered items grilled on a teppan. 

Only open for dinner, Satsuki offers the Mochizuki ($188) 
or chef’s omakase and the Gengetsu ($128) Teppan Kaiseki 
menu that consists of appetisers, sashimi, teppan-grilled 
skewers, rice or noodles, and dessert. As of last month, the 
restaurant also introduced a la carte items that span teppanyaki 
specialities, kushiyaki and kushiage skewers, as well as platters 
of assorted teppan bite-sized pinchos. 

No doubt the hallmark of a reputable Japanese restaurant 
is the quality and freshness of ingredients and here, Satsuki 
meets the mark. Motomatsu is able to coax out nutty sweetness 
from grilled seasonal young ginkgo nuts, and umami and a 
delicate smokiness from unagi sourced from Shimanto River, 
the clearest river in Japan. Part of the Gengetsu menu, our 
bowl of sashimi comprising yellowtail, tuna, salmon roe and uni 
was also faultless and exquisitely fresh. 

The only slight we encountered was with the grade A5 
Miyazaki Wagyu beef. On our first visit, the sirloin was under 
seasoned and even though the tenderloin on our second visit 
was sufficiently salted, it lacked the marbling and depth of 
flavour that we were expecting from a steak of that grade. 

Rather than serving up the standard grilled items, 
Motomatsu takes on a creative license to play around with 
his teppan kushiyaki menu, and while his innovativeness is 
commendable, there are instances where we felt he could tone 
it down a little. With the Yanaka-shoga, leaf ginger rolled 
with pork belly ($5.50), he does away with a bamboo skewer 
and wraps a slice of pork belly around the tender root of a 
young ginger. Grilled, the flavours of the meat and ginger meld 
harmoniously, though the spiciness of the ginger can be a tad 
strong, something a thicker slice of pork could easily mitigate. 


Likewise, in the Kisu, white smelt fish with plum paste ($5.50), 
the addition of a hoba leaf overpowered the flavours of the fish. 

Brined for a day and then boiled for six hours before even 
reaching the teppan, the gyu-tan, well simmered ox tongue 
($8.50), carried a tenderness well worth the efforts. We 
were also taken with the bite-sized French foie-gras burger 
($8.80), which sees Motomatsu stacking juicy foie atop slightly 
charred and sweet mini brioche buns, with teriyaki sauce and 
homemade mayonnaise. 

With the fresh live scallop steak, half with butter soy 
sauce and half wrapped with buckwheat seeds ($28), plump 
Hokkaido scallops are prepared in two contrasting ways 
and brought together to provide a delicious juxtaposition of 
flavours and textures. 

Given Satsuki’s posh set-up, wide range of sake and 
premium wines, and attentive service, we can foresee the 
restaurant becoming a favourite with the business entertaining 
crowd. Still, Motomatsu clearly knows his produce and seems 
to be gradually finding his footing in creating dishes suited for 
the teppan. Any diner looking for a fresh take on teppanyaki- 
style cuisine will be pleasantly surprised here. JOYCE HUANG 
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Leave it to the ehef 

Keliiifiuish eoiitrol of your meal and ha ve it decided for you. go 
behind the scenes of some of Singapore's top Japanese restaurants, 
and find out how they create their omakase menus. By Low Slii Ping 


H ow many decisions do we have to make in a day? 

Whether you are a C- suite level executive or the 
divisional director of a multi-national corporation, 
there is no escaping the multitude of choices to make. 

Which is why it is nice to know that on occasion when 
the Japanese food craving strikes and a beeline is made to 
the nearest fine dining restaurant, it offers an omakase menu 
option. Literally translated from the Japanese expression for 
'leave it to the cheL, it is made up of an odd-number of courses, 
typically seven or nine. You entrust the decision on what to eat 
to the chef, and expect to savour a hyperbolic menu of the best, 
freshest and tastiest. "With the omakase menu, the chef is telling 
a story of the seasons with the various ingredients through the 
dishes and food items," says Kenjiro 'Hatch' Hashida, master 
chef at Hashida Sushi in Mandarin Gallery. 

At Shinji by Kanesaka (Raffles Hotel), which only serwes 
omakase menus, chef Koichiro Oshino likens the dining 
experience to a theatrical performance, "The chef is the actor. 


the cutting board is the stage, and the customers are the 
audience." 

But what exactly goes on behind the zen-like expressions 
of these chefs before they step onto the stage to perform their 
omakase magic? What are some of the considerations that go 
into putting an omakase menu together? 

FORMING THE LINEUP 

The basic principle that underscores the composition of any 
omakase menu is seasonality. Because every self-respecting fine 
dining Japanese restaurant imports its ingredients from Japan, 
it has to consider the changing of seasons and its food supply. 

At Mikuni, located in Fairmont Singapore, executive 
chef Moon Kyung Soo s omakase menu is largely crafted 
around what he can get from Japan. "For example, matdutake 
mushrooms are an autumn favourite and diners can look 
forward to a specially created promotion for October, " he 
explains. 
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Building upon this are a whole 
host of other factors that differ 
from chef to chef. Tatsuya, located 
at Goodwood Park Hotel, was 
established 13 years ago by Ronnie 
Chia. Throughout this time, he 
has built up a steady following of 
customers by ensuring he knows 
them inside out, and giving them 
what they want. ^My chefs and I 
know their likes and dislikes. We 
use seasonal ingredients to create 
dishes that will please my customers 
— they are in command, ' says Chia. 

He cites how older generation diners 
prefer traditional Japanese dishes, 
while the younger ones are more 
open to fusion styles, in terms of 
cooking techniques and ingredients. 

Oshino makes it a point to ask if his guests are pairing 
alcohol with their meal, before planning it. While he prefers that 
a meal at Shinji by Kanesaka be coupled with a dry sake, it is 
not always the case. 'T have had customers bring a wine from 
Bordeaux, France, and I had to serve fish that was more fatty 
and oily. If it is a sweet sake that they are drinking, I will offer 
more sashimi and cooked food, and less sushi,” Oshino explains. 

Then there are chefs who prefer to be the ones pushing the 
boundaries. On Tras Street is Sushi Mitsuya, a two-year-old fine 
dining restaurant helmed by Ryosuke Harada. With 15 years of 
experience under his belt, he is confident enough to experiment 
and break new culinaiy ground. ”1 want to inject some of my 
own colour into two or three courses in the omakase menu, ” 
says Harada. 


FLOWING LIKE ART 

Given the multi-course nature of 
the omakase menu, the sequence 
in which the dishes are presented 
is important too. The general flow 
begins with a soup and starter, 
followed by sashimi, a grilled item, 
tempura, a steamed or braised 
course, noodles or sushi or rice, and 
finally, dessert. In between, the chef 
might include side dishes such as 
junomono, a cucumber salad. 

Harada points out that the 
density of flavours plays a part. 

The dishes should flow from 
ingredients that are lighter, such as 
flounder, towards a heavy ending, 
when items like Wagyu beef can 
make an appearance. And then 
there is the presentation of the dishes. Many chefs arrange the 
ingredients on a plate purely through instinct, but practicality 
is also a consideration. Tatsuya's Chia reveals that he will never 
use a black plate to serve saba; such plates are reserved for light 
coloured fishes such as kampachi. 

For others, nature, memories and the ingredient itself can 
bring out the artist in them during the plating process. Oshino 
visits East Coast Park three times a week to walk among trees 
and listen to the sound of the sea for inspiration. 

He also taps on the experience of the four sous chefs he 
works with, who all come from different parts of Japan. ”1 
have a chef who designed a dish after remembering how his 
grandmother used to present her food.” 

Mikuni s chef Moon draws his inspiration from the colours : 




epicureasia.com 51 




Tatsuya's platter 
of seared sushi 



of each season. For instance, the 
momiji leaves he uses for plating 
reflect the reddish brown hues of 
autumn. He sketches his dishes out 
on paper to better help him visualise 
and plan the construction of the 
dish. 

Hashida adopts a more 
contemporary approach. While 
he was working in his father s 
restaurant in Tokyo, he enjoyed 
popping into museums such as the 
Mori Museum Roppongi Hills and 
Tokyo Metropolitan Art Museum 
for inspiration. 

''Now that I am in Singapore, I do not have as much time 
to visit museums so I flip fashion magazines to pick up trendy 
colours, shapes and design motifs for my plating composition." 

PULLING OUT THE STOP 

Because an omakase menu is also about showing their prowess, 
many chefs go the distance when handed the mandate to serve 
one. At Tatsuya, all the ingredients, from the fish right down to 
the spring onions, come from Japan (Fukuoka, in the case of 
the latter) . 

Maintaining close relationships with suppliers is vital for 
chefs. Many of Moon s regular suppliers send him photographs 
of what is available to give him first dibs on the catch or harvest, 
"This way, I can plan my menus in advance and have ample 
time to think about how to creatively present my dishes." 
Oshino's boss, Shinji Kanesaka, personally goes to Tsukiji 
market in Tokyo every morning to hand- select the produce for 
the different restaurants he owns. These are then air-flown four 


times a week to Singapore. 

But it must surely be Sushi 
Mitsuya that takes the cake. Once a 
month, it organises a Bluefm Tuna 
Carving Dinner for a maximum of 
25 guests. An entire fish, typically 
weighing between 40kg and 50kg, 
is flown in from Japan. Harada 
then proceeds to carve it up in 
front of the diners, and present 
an omakase menu of up to 14 
courses, in which the majority are 
tuna dishes. "Many chefs do not 
know how to carve up bluefm tuna 
because this task is usually left to suppliers, " remarks Harada. 
He uses the gomai orodhi (or five-part method) technique 
reserved for large fish to do the job, a skill he learnt through 
self-study. 

Guests get to dine on parts of tuna rarely available in 
Singapore — such as the oh-so-tender kama torn (jaw) that makes 
up only three percent of the fish — as well as enjoy them in 
different ways, from grilling the tendon to steaming the head. 

Given the amount of effort that goes on behind the scenes in 
order to create an omakase menu, it is no surprise that not just 
anyone can do the job. At Mikuni, only Moon and chef Shinichi 
Nakatake are trained to do so. "While it requires no specific 
certification, chefs need to be experienced in the artful and strict 
craft and skill of Japanese cuisine, " he says. 

Collectively, all these factors contribute towards the hefty 
bills that often run upward of $300 per person, when opting for 
the omakase menu in a fine dining Japanese restaurant. It might 
seem costly, especially when one surrenders control, but trust in 
the hands of these chefs and it is definitely worth the while. 6 
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ADMISSION 



Trade: 22 & 23 October 
10am - 5.30pm 

Pre-register online by 
19 October for free entry. 
$20 for onsite registration 


Oishii 

Japan 

Oishii JAPAN 2015 is ASEAN’s largest dedicated 

showcase, presenting the best of Japanese food and beverages, 
authentic Japanese ingredients, culinary techniques, food machinery 
and equipment, as well as demonstrations and classes. Experience 
Japanese flavours from close to 300 exhibitors, showcasing the finest 
range of Japanese produce from over 40 prefectures under one roof. 


22 - 24 October 2015 
Suntec Singapore 
Hall 405 - 406 
www.oishii-world.com/en 


Public: 24 October 
11am - 4.30pm 

Tickets at $4 per pax. 
Free entry for children 
12 years b below. 


Oishii Japan Dining Experience 

From 1 st-24th October 201 5, enjoy the beauty of Japanese cuisine and 
culture with close to 50 participating restaurants in Singapore. Please 
see more information about the “Oishii Japan Dining Experience” at 

www.oishii-world.com/en 

Co-organiser Ani« MAFF 



Eat well, Live well. See you there! Register Now 


Supported By 

MAFF JETRO ® .•ta/ ife 

Supporting Local Banks 

{JbcHISABANK ^ CMUGOKU BA«lK ^ FUKUOKA SANK tS thehwhiaw 
nEHDKLHKUBWW. im 0 HYAKUGO BANK S iHf tnjuuABiii BMM. UD. ■ TW IVD BAMK. 110. 



FOOMA 



HIROSHIMA BAM< tl HOKKOKl BANK 

Q nfEJCRiaKL hamk.ltq. 


Organised By 


Held in Managed By 


Official Partner Official Credit Card 





Mmp uy^2i 



Present this voucher for an exclusive 
goodie bag worth $50 when you register 
with us on-site. Hurry, grab yours now! 

Exclusive for all Epicure readers: Oishii bag worth $50 at Oishii Japan 2015! 

*While stocks last 




For the love 
of sake 

With a history of over 2,000 years, sake Is undisputedly one of 
the most aneient and faseinatin^ aleoholie hevera^es in the world. 
Its inereasin^ appeal on the dinner table has bronght ahont 
interest in its appreeiation. By Xie Hniqnn 



QUICK GUIDE TO 
SAKE APPRECIATION 

When evaluating sake, the three basic factors to look out for are 
appearance, aroma and taste. 

Unlike wine, the bouquet of sake is much more subtle as 
the orthonasal aroma, which is what one smells by bringing the 
cup to the nose, does not play as important a role as it would in 
evaluating wine. The retronasal aroma, the aroma that reaches 
the nose via the mouth, is comparatively more significant. 

For appearance, observe the liquid's clarity and colour. 

The colour of sake can range from white to light gold. With the 
exception of nigori sake (which is unfiltered), turbidity in bottled 
sake indicates that it has not been properly filtered. 

There are several grades of sake: nigori, hon jozo, daiginjo, 
junmai daiginjo and so on, but they can also be categorised 
into two general taste categories: Otoko sake (Male sake) and 
Onna sake (Female sake). Otoko sake, the typical style from the 
Hyogo Prefecture's Nada area in Kobe city, is bold, strong and 
dry. Onna sake, typically from Kyoto's Fushimi area, is smooth, 
gentle and sweet. 

More specifically, at a recent sake and shochu masterclass 
organised by Crystal Wines and conducted by Sake Service 
Institute-certified Master of Sake and Shochu Advisor Hayato 
Hishinuma, the author of SAKE: The History, Stories and Craft of 
Japan's Artisanai Breweries shared seven key characteristics to 
take note of when appreciating sake: 

Flavour: look out for notes of fruit, spice, nuts, herbs, 

smokiness, earthiness and minerality 

Balance: between acidity and fruitiness 

Structure: open and dynamic or lean and layered 

Viscosity: soft, firm, creamy or light 

Approach: complex or straight-forward 

Personality: masculine and aggressive or feminine and demure 

Modori-ka: the second wave of aromas and flavours felt through 

one's nose (retronasal aroma) 
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TOPPIIEMIUM 
SAKE BARS lA TOWA 

FOR AN INTIMATE EXPERIENCE 

Drinking at Kakure, the boutique bar by the team behind 
kaiseki restaurant Ki-sho, is a highly personalised affair. The 
intimate bar counter, which seats four comfortably, is conducive 
for lively exchanges between the drinker and Kakure’s two 
certified sake experts, John Chen and Makoto Iwabuchi. 

While Kakure s sake list includes over 50 labels from all 
over Japan, it is the small-batch sakes here that steal the show. 
Available in limited quantities, these finds make the journey of 
discovery all the more delicious during tasting sessions, which 
one can arrange with Chen or Iwabuchi. A must-try is Kakure s 
house sake, the Tatenokawa Junmai Daiginjo, Nakadori Ki- 
sho Label, served exclusively in Kakure and Ki-sho. Only 108 
bottles were commissioned and as of print time only 28 bottles 
are left on Kakure s shelves. The sake hails from Yamagata 
Prefecture and is a delicate and aromatic liquid that leans on the 
sweet side, which pairs well with the refined cuisine at Ki-sho 
and comforting Kakure bar food. Chateau TCC at Level 2, 29 Scotts 
Road. Tel: 6733 5251 (reservations recommended) 

EOR A TASTEFUL AFFAIR 

Suigei Sake Salon is a welcome respite from typically 
boisterous sake bars. Launched by Ginza Sushiichi in 
partnership with Suigei Brewing Co. from Kochi Prefecture, 
this sophisticated sake salon is located next to the restaurant. 

With a seating capacity of 19 guests (five bar counter seats 
and 14 table seats), the salon serves as the perfect pre- and 
post- dinner destination. Guests lounge on plush couches while 
nibbling on traditional bar snacks such as dried smoked bonito 


fish, dried mullet roe em^yuba (beancurd skin). The Kimura 
glassware used here are specially sourced, and the delicately 
thin, handcrafted glass vessels combine both form and function 
elegantly. 

The menu boasts 30 varieties of sake, with the Suigei label 
being most noteworthy. Suigei, which means drunken whale, is 
a brewery in Kochi Prefecture that specialises in making tipple 
that pairs with food. Its sake is said to enhance the five primary 
taste sensations of sweet, hot, bitter, sour and astringent. Special 
sake such as the Aramasa R-Type Junmai Nama, X-Type 
Junmai Ginjo and S-Type Junmai Daiginjo are brought in 
seasonally. Sakes from the salon may be brought to Ginza 
Sushiichi for enjoyment. #0T04 Singapore Marriott Tang Plaza Hotel, 
320 Orchard Road. Tel: 6235 5514 

FOR AMAZING VARIETY 

Japanese tapas and sake bar Boruto, opened by chef Patrick 
Tan, who also owns Tamashii Robatayaki, is a prized find 
for sake lovers. Meaning vault in Japanese, the bars name 
was inspired by the premise’s past life as a bank, and Tan has 
kept the bank s vault on the second floor and turned it into a 
walk-in showcase for his collection. There are over 80 brands 
of sake from 24 prefectures, some stretching up to $2,200 a 
bottle. Looking for something extra special? Guests may also 
request for help to source for a favourite bottle and purchase it 
from the restaurant. 

Gems from the vault include the BORN Cho Gin sake 
(with a RPR of just 20%), which was presented to the Japanese 
Imperial House; and the Amanoto 45 Junmai Daiginjo, which 
has won five Gold Prizes in the prestigious National New Sake 
tasting competitions. #0T01 Golden Castle Building, 80 South Bridge 
Road. Tel: 6532 0418 
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HOW TO IDENTIFY PREMIUM 
SAKE - KEY WORDS TO LOOK 
OUT FOR ON A LABEL 

Kimoto (^Itc): It is now commonplace for sake brewers to introduce 
lactic acid into the fermentation process for cultivating yeast, but this 
new method only started in the early 1900s. A Kimoto-styled sake is 
brewed the ancient, original and highly labour intensive way where 
rice and koji (mold) are mixed and mashed up using oar-like poles to 
help lactic acid develop naturally in the yeast starter. This process 
takes much longer and is extremely arduous, but results in a creamier, 
gamier and fuller-bodied sake. 

Yamahai Yamahai sake is made the same way as Kimoto, but 
without the mashing up of rice and koji. 

RPR (Rice Polishing Ratio) or Seimaibuai (fi^^n-): RPR or 
Seimaibuai is the degree of rice milling and refers to the leftover 


weight of the rice grains after polishing. For example, RPR 60% means 
at least 40% of the outer portion of each rice grain has been milled 
away. Generally, the lower the number, the more refined the taste and 
more expensive the sake. 

Ginjo (P^H): Ginjo-shu is made with rice grains (RPR 60%), from which 
over 40% of the outer layer has been removed by milling. 

Daiginjo (i^P^ii): Top premium grade sake made from rice grains with 
50% or more of the outer layer removed. 

Junmai (^^): 100% pure rice sake with no additives such as alcohol 
and sugar. 

Koshu Matured sake; generally aged for over three years. 
Genshu (i^M): Undiluted sake; usually with a higher alcohol content 
and stronger taste profile as no additional water is added post 
fermentation and pressing. 

Namazake (^M): Unpasteurised sake that has to be refrigerated. 
Yamadanishiki (iJLiBail): Grown in Hyogo, Okayama and Fukuoka, 
Yamadanishiki rice is considered the best for sake making. 


FIVE MARVELOUS 
SAKE AND FOOD 
PAIRINGS 

Sushi & sashimi 

Tomomi Ukaji, restaurant manager 
and sommelier of Ginza Sushiichi, 
recommends pairing white fish such 
as hirame (flat fish), ika (squid) and ebi 
(prawn), with light-bodied sakes such 


Boruto BORN Cho Gin 
(pictured with Saga 
Gyu Tataki) 


as the Suigei Junmai Ginjo, which has a 
refined body and a light spice. For fattier 
and more flavourful fish such as chutoro 
(medium fatty tuna belly), otoro (fatty 
tuna belly) and burl (yellowtail), a sake 
with a some acidity such as the Suigei 
Junmai Daiginjo would help to balance 
out the fish s creamy flavour. 

Wagyu beef 

The delicate flavours of marbled Wagyu 
beef make a wonderful pairing with full- 
bodied, elegant sakes. Sachi Yamamoto 
from Boruto recommends the BORN 
Cho Gin sake from Fukui Prefecture, 
which has been aged for five years, to be 
paired with their Saga Gyu Tataki. The 
pure, smooth and refined sake works 





well with the marbled A3 grade beef that 
is lightly seared with a blowtorch then 
sliced, and tossed in a savouiy soy-based 
dressing. 

Oden 

A bowl of soul-warming oden may seem 
the last thing you can have with sake, but 
it can be a delightful combination. Sake 
sommelier Chen recommends pairing the 
Oden with Daikon and Atsu-age Tofu by 
Ki-sho’s chef Kazuhiro Hamamoto — the 
oden soup is simmered for eight hours 
to bring out its umami flavour — with the 
bold and spicy Okuharima 42 Tokubetsu 
Junmai. 

Braised pork belly 

At Kakure, chef Hamamoto presents a 
refined version of buta kakuni (braised 
pork belly) that is savoury- sweet with a 
buttery texture. Chen recommends an 
equally refined Tsukasa Botan Deluxe 
Junmai Daiginjo that enhances the full 
yet delicate flavours of the dish. 

Fried chicken 

Boruto s Teba-Gyoza — de-boned chicken 
wings stuffed with baby eel and minced 
pork, and fried to a golden brown — are 
great on their own, but are better with 
Yamamoto’s recommendation of Jozan 
Jikagumi Muroka Nama Genshu, a 
seasonal sake with fresh citrus notes. 
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PHOTOS OF SUIGEI AND BoRUTO XIE HUIQUN 

PHOTOS OF HAL YAMASHITA AND SYUN RESORTS WORLD SENTOSA 



CHEF HAL YAI^IASHITA OA 
SAKE AAD FOOD PAHIIAG 

A native of Kobe, Japan, chef Hal Yamashita specialises in what is 
described as Japanese Nouvelle cuisine. His contemporary approach 
seeks not to interfere with the natural flavours of fresh ingredients 
through unnecessarily complicated cooking techniques. 

At Syun, his first restaurant venture outside of Japan, the menu is 
rooted in traditional Kobe cuisine, but presented with a modern twist. 

His creations are simple yet elegant, and are the result of outstanding 
ingredients, meticulous preparation and superb technique. 

epicure caught up with the maestro while he was in town for a 
premium sake pairing dinner in August to gain some insight into the 
world of food and sake pairing. 

Does working on a sake pairing menu differ from creating one for wine 
pairing? 

Similar to how we work when pairing wine with food, we start the meal 
with lighter flavours and move towards stronger flavours in the main 
courses, build a crescendo and end off with sweetness. 

Typically, we start with a light nigori sake, then an elegant junmai 
daiginjyo paired with seafood and sashimi, followed by a more intense 
koshu (aged sake) paired with beef, and then a sweet, smooth sake to go 
with dessert. 

Are there any foods one should avoid when drinking sake? 

Usually pungent foods such as coriander, chilli and garlic should be 
avoided, but at Syun, I enjoy working with these ingredients and spicy 
sauces that are not commonly used in Japanese cooking and do not 
typically go well with sake. Through exploring and experimenting with 
various culinary techniques, we can come up with creations that work 
well with sake. 


Can you please elaborate on these culinary techniques? 

For me, cooking is a combination of ingredients, technique, seasoning 
and presentation. The results can look very simple, but there are many 
components that work behind the scenes to achieve that output. 

For a dish to go with a certain drink, be it sake or wine, there are 
culinary techniques we can employ. For example, if you eat a piece of 
salmon sashimi sprinkled with just sea salt paired with a Sauvignon 
Blanc, you will find a unpleasant fishy taste in your mouth as the 
salmon's natural oils are rather overpowering. However, if you season 
the salmon sashimi with some shoyu and yuzu dressing, you will find 
that the results are quite delicious. 

We hear that there is a special sake made for you. 

Yes, we have a Hal Yamashita sake exclusively produced for us. It is 
brewed using traditional Kimoto techniques with premium Yamadanishiki 
and Yamabiko rice, and mineral water from the Rokko Mountains. We only 
receive about 1,000 bottles of the sake a year and they are shared among 
all my restaurants in Japan and Syun in Singapore. 

What dish would you recommend with the Hal Yamashita sake? 

This sake is very elegant with citrus notes and goes well with most 
dishes on Syun's menu. But if it has to be one dish, I would recommend it 
with our signature Sea Urchin Rolled by Wagyu Beef. 

Please complete this sentence: sake to food is... 

Like an exquisite silken robe - a hand-crafted piece of art that enhances 
the finesse of its wearer, in this case, delicious food prepared to express 
the beauty of fresh ingredients, e 

Syun, 8 Sentosa Gateway, Festive Walk, Resorts World Sentosa, Sentosa 
Island. Tel: 6577 6688 
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SEEN AND SAVOURED 


A bon vlvaiit’s 
quintessential 
weekend 

The smorgasbord ol* riavours and aetivities at 
Epieurean Market S015 kept tummies eontented and 
moods entertained till the wee hours. 


THE SKI A AY 

The third edition of Epicurean Market, held from 14 to 16 
August at the Marina Bay Sands Expo and Convention Centre, 
opened with a bang as the integrated resort s celebrity chefs 
zoomed into the hall on a bevy of Harley Davidson motorcycles, 
setting the tone for a vamped up celebration of food and drink 
this year. 

The celebrity chef booth lineup expanded to include the 
debut of Bread Street Kitchen, Spago and Hide Yamamoto, 
which delighted foodies with Brit fare such as fish and chips, 
Wolfgang Puck s classic corn agnolotti, as well as evergreen 
Japanese favourites. Adrift s David Myers again wowed with 
his brand of mod- Californian cuisine — think a King Crab Melt 
with the sweet and piquant twang of pimento — while db Bistro 
& Oyster Bar dished out lobster rolls and Kumamoto oysters to 
a never-ending stream of customers and Punjab Grill delighted 
palates with their brand of contemporary Indian cuisine. 

At this year’s mystery box challenge, previous winner 
Jonathan Kinsella, the gregarious executive chef of db Bistro & 


Oyster Bar, was up against a new challenger — the contrastingly 
soft-spoken executive chef William Tan of Sky on 57. This 
time, the box’s contents saw ingredients such as a very lean 
salmon fillet from British Columbia, tomatoes on the vine, 
peppers and artichokes — most of which were available at the 
event’s Fresh Food Market. Both chefs’ cuisines were rooted in 
French techniques, but ultimately, Kinsella’s pan-seared salmon 
with fresh tomato sauce beat Tan’s salmon confit to take home 
bragging rights. 

The crowd swelled as day turned to night, and the 
atmosphere during the After Party was kept buzzing by beats 
from DJs Deepak and Patrick Oliver. Off-duty chefs finally 
cast off their chef whites as they rubbed shoulders with friends 
on the improvised dance floor in front of Diageo’s Cocktail 
Bar. Meanwhile, pop-up stalls by Daniel Chavez’s OLA 
Cocina Del Mar, Stephane Istel’s Bar- Roque Grill, and Kimchi 
Korean Restaurant worked double time to keep up with the 
ravenous partygoers who snapped up platefuls of Korean fried 
chicken, Alsatian hotdogs, gambas and ceviche. 
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SEEN AND SAVOURED 


DIUJVKS 

Wines, spirits and cocktails were as much in focus as the 
food — among the 20 wine vendors were purveyors such as 
J &D Burleigh, which was kept busy with tipplers hankering 
for Champagne Billecart- Salmon, as well as Concha Y 
Toro, which focused on South American powerhouses 
such as Don Melchor and Marques de Casa Concha. The 
Singleton Glen Ord class was eagerly anticipated for its 
exclusive tasting of the Master s Cask 40 Years Old, where 
participants gleaned how to taste a whisky The precious 
40-year-old distillate went down smoothly, with rich, sweet 
and deep flavours like baked custard and spice. 

Diageo s Cocktail Bar, back to back with their Whisky 
Lounge, proved a treat. Steve Leong and Sam Wong were 
among the notable mixologists making an appearance, 
while MBS’ own property mixologist Lucas Swallows was 
on hand to fire up the crowd with his enthusiasm and an 
engaging FIJI mocktail masterclass. By the last day, the 
Whisky Lounge — which offered $15 flights of three drams 
— had sold out of bottles like the Royal Lochnagar 12 Year 

Old. 

We also sipped and swirled the exquisite mineral waters 
of Acqua Panna and sparkling S. Pellegrino, led by San 
Pellegrino s ambassador Tony Muratore and Bacchanalia s 
head sommelier Matthew Chan. Oenophiles know well to 
opt for soft waters which soften tannins and bring out the 
fruity notes in wine — the minerals act as a plush cushion on 
the palate. 


FLAVOURS TO REMEMBER 

Pliant coconut strips made all the difference in a simple light 
salad of plump prawns, seared yellowfin tuna and swordfish tossed 
with a yuzu dressing and Thai basil-parmesan-tomato pesto by chef 
Frederic Faucheux of CE LA VI. 

X Steve Leong, Singapore's and Southeast Asia's Diageo World 
Class winner 2015 and head bartender of Tess Bar & Kitchen, 
mixed creative cocktails like his twist on a martini cheekily named 
Tender.10 for its Tangueray 10 base and chicken rice liguor infusion, 
served in a chicken rice bowl complete with parsley garnish. 

X Attendees snapped up delicate macarons and sweet musk melon 
from Tetsuya Wakuda's Patisserie Platine, which drew snaking 
gueues throughout the three days of Epicurean Market. But the hot 
favourite was undisputedly the cream puff choux encasing vanilla- 
speckled cream. 

X During the Discovery of Islay class with Bruichladdich, we learnt 
from lively host Richard Gillam that the lighter the whisky, the 
darker the chocolate pairing, e 
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“We noticed that our wineo by the gLaco were 
more popuLar on Saturday, while on Sunday 
people preferred buying bottleo — thio year, 
we had 20 wineo by the glaoo and 50 labeb 
altogether. After three yearo, were got the 
hang of the crowd, offering a wide mix to 
reflect different taoteo, from French claooico 
to New Worldo like New Zealand, ” 

explains Suzy Santoso of ewineasia. 
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SEEN AND SAVOURED 


With local flair 

Over 100 ejiieiire^uests came together at KUV^O’s 
miilti-eoneept ispaee in the heart of Orchard Koad 
to commemorate Singapore’s 50th. 


A s a tribute to Singapore’s jubilee 

celebrations, epicure partnered with 
KUVO to put together a Local Cbic 
soiree on 29 July. Guests were ushered into 
KUVO’s multi-concept space in Orchard 
Shopping Centre that spans a sprawling 9,000 
sq ft. Many found themselves chilling out at 
the 40-seater Elixir Bar, where head bartender 
Yutaka Nakashima shook up dreamy cocktails 
like Pandan Fizz, Teh Tarik, and Milo-infused 
Mount Gay Rum. Others were happily regaled 
with old school popsicles, a kacaug putih 
station, and quizzes that tested guests on their 
knowledge of Singapore trivia. Wine enthusiasts 
had their attentions piqued at the Vine Lounge, 
which carries over 140 handpicked labels from 
Italy, Portugal and Lebanon. 

After several rounds of canapes and 
cocktails, it was time for guests to adjourn to 
the buffet dinner at Ambrosia restaurant. Most 
were heard raving about the chilli crab mantou^, 
fish otak, and prawn mee. The dinner was 
interspersed with games, in which three winners 
won KUVO dining vouchers and a Royal 
Selangor name card holder. Usha Brockmann, 
director of communications at Mandarin 
Oriental, Singapore, took home the Best 
Dressed Award, thanks to her patriotic get-up 
of a red floral dress and white pearl earrings. 


FLAVOURS 
TO REMEMBER 

X Fish otak with whipped mackerel, velvety egg 
custard and a drizzle of chilli oil. 

X KUVO's signature prawn mee, whose thick 
robust stock packs a warming punch, e 
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^7 loi^e the cosy nook that the 
Gazebo pro sides. The Shoji- 
inspired wooden sliding doors 
with Latticed panels close off 
to form a warm, private area 
when needed. ’’ 

Karen Chang, communications manager, 
Accor Asia Pacific 

‘‘KUVO is such a versatile 
event space. The different 
concepts come together really 
well as a whole and I foresee 
it being the peifect venue when 
you have a large number of 
guests and dont want to subject 
them to standing room only. ” 

Mabeline Chan, marketing & communications 
manager. One Farrer Hotel & Spa 
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A Conttnental 
cornucopia 

Brunch at Cherts Table was an indulgent and 
instruetii e alTaiiv where chef Stephan Zoisl demonstrated 
how hearty European dishes are a piece of cake to whip up 
when iisin^ WMF cookware. 


erman cookware company WMF teamed 
up with epicure and chef Stephan Zoisl 
of gastrobar Chef s Table to present The 
WMF Gourmet Experience to 15 lucky readers 
and friends on 5 September, when guests gleaned 
the advantages of using well-made kitchen tools 
such as utensils and pots. 

The casual Saturday brunch kicked off as 
guests gathered around Zoisls open kitchen with 
tipples such as Frozen Peach Champagne Cocktail 
or Sex On The Peach in hand. The Austrian 
chef demonstrated how glazed carrots, a rich 
mushroom soup, and Beef Tagliata of seared short Angus beef 
tenderloin could be quick and easy work thanks to tableware 
such as the WMF Chef s Edition Performance Cut knives, 
while regaling his curious audience with details that set the 
trusted brand apart. 

WMF’s Concento Cookware, for example, is beautifully 
designed by Italian industrial designer Daniele Dalla Pellegrina 


to include volume markings within the sleek 
rounded pots for easy measurement of liquids, as 
well as a discreet hole on the pots’ lids to release 
steam. A refreshing mint, lemon water and ginger 
quencher was served in nifty WMF Decanters, 
which open and close automatically to pour 
without spillage, thanks to a swinging weight at 
their mouths. 

As guests settled into their seats and 
tucked into a sumptuous continental spread, 
the durability of Jette cutlery with WMF s 
Cromargan Protect technology also became 
apparent. Forks, knives and spoons repeatedly struck each 
other with nary a scratch, due to the utensils’ special hard 
surface layered over a ductile core. Guests lingered in the 
cosy Tras Street shophouse long after the last dish had been 
served, before leaving with satisfied bellies, the latest issue 
of epicure, and a WMF goodie bag (worth $80) inclusive of a 
complimentary vegetable knife and set of salad servers. 
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X The oh-so-sinful but irresistible Doughnut 
Pte Ltd - dough balls fried in duck fat and 
topped with duck confit, poached egg, apple 
cider-infused jus, braised shallots, thyme and 
rocket leaves. 

X An upsized pavlova of meringue 'pancakes' 
layered with mint, strawberries, raspberries 
and blueberries, then drizzled with honey, e 


FLAVOURS 
TO REMEMBER 
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Culinary quartet 

Park Hotel Group’s four Singapore concepts exude impeccable service and a myriad 
of excellent F8tB options. HSBC Cardholders enjoy dining offers at these outlets. 



Grand Park City Hall 

This hotel is deeply rooted in culture and design. 
Located in Singapore’s Civic District, Grand 
Park City Hall has been awarded the esteemed 
Architectural Heritage Award for its harmonious 
integration of centuiy-old conservation shophouses 
with a contemporary architectural style. 

Paying homage to its rich legacy, the hotel’s 
restaurant Indulge at Park is showcasing ‘The 
Best of Singapore Cuisine’ this month. Six of its 
veteran chefs with a combined culinary experience 
of 120 years will prepare comfort food favourites 
such as chicken rice balls paired with housemade 
dips of traditional chilli, spicy ground ginger and 
chives. Other buffet highlights include the piquant 
Indulge at Park Singapore Chilli Crab and chef 
Anbuarasan’s Ice Cream on Durian Pengat. 10 
Coleman Street. 

Tel: 6432 5888 

HSBC Cardholders enjoy: One dines free with 
three paying adults for buffets 


Grand Park Orchard 

Grand Park Orchard’s herringbone design exterior 
glass facade and media wall is hard to miss. 

Check in to Asia’s Leading Design Hotel for its 
sophisticated rooms and suites equipped with a 
complimentary smartphone service that offers free 
unlimited 3G internet connectivity for guests-on- 
the-go, access to a metropolitan sky bar and pool, 
and Crystal Club’s personal butlers. 

For a chic Cantonese weekend brunch, a visit 
to Mitzo Restaurant 8t Bar is a must. Delight in 
authentic fare served over six courses: roasts; dim 
sum; appetiser or soup; main course; rice, noodles 
or congee; and desserts. Apart from the Mitzo 
Special Barbecued Pork, try the Crispy Pork Belly 
Bun. Each Oriental slider is carved and assembled 
tableside. A twist on the traditional yum cha, 
Mitzo’s DIY cocktail station offers creative tea- 
infused tipples. 270 Orehard Road. Tel: 6603 8855 
HSBC Cardholders enjoy: 20o/o off total food bill 


In partnership with 

HSBC <z> mmm 


Park Hotel Alexandra 

Garden city - that is a movement Park Hotel Alexandra 
embraces with its lush surroundings, nature-inspired decor 
and earth-toned interiors. The hotel is also a short 10-minute 
drive from major shopping and leisure destinations VivoCity, 
Orchard Road and Sentosa. 

Meat lovers gather at The Carveiy, which features 
a comprehensive selection of premium roasts and an 
impressive three-metre-long carving station centrepiece, 
upon which top-quality cuts of beef, lamb, pork and chicken 
are displayed. Condiments and sauces such as speciality 
fine salts and housemade butters, as well as delectable side 
dishes are perfect accompaniments to the meats. Diy-aged 
beef prime rib is paired with Maldon sea salt, red wine jus 
and anchovy butter (dinner only), and trimmings include soft 
Vichy carrots and Yorkshire pudding (dinner only). Perched 
on the seventh floor. The Carveiy affords diners views of 
Singapore’s skyline and the aqueous expanse of the hotel’s 
rooftop swimming pool. 323 Alexandra Road. 

Tel: 6828 8880 

HSBC Cardholders enjoy: 15o/o off total food bill 

Park Hotel Clarke Quay 

Flanked by the Singapore River, Park Hotel Clarke Quay cuts 
a stunning silhouette with its striking red-tiled roof and spire 
towers, especially at dusk. From within, admire the riverside 
hotel’s classic architecture that is inspired by its colonial 
past, and enjoy facilities such as a 2 5 -metre outdoor pool 
and adjoining jacuzzi with cabana-style spa pavilions. 

Not to be missed is Brizo Restaurant 8t Bar’s 
Mediterranean-themed marine spread, aptly named ‘Ahoy! 

It’s Seafood Night!’ Feast on 20 types of dishes crafted 
using the ocean’s freshest catches, including an a la minute 
Lobster in a Pan. The stellar offering comprises a whole 
Maine lobster, juicy tiger prawns, black mussels, potatoes, 
com and gourmet sausages. Each pan is accompanied by a 
refillable serving of tmffle steak fries paired with your choice 
of garlic cream or Cioppino sauce. Cmstacean lovers will also 
enjoy Brizo’s all-time favourite Brizo Signature Singapore- 
style Chilli Crab, Black Pepper Crab and Salted Egg Yolk 
Crab. Available from 1 October to 27 December, Thursday to 
Sunday. 1 Unity Street. Tel: 6593 8855 
HSBC Cardholders enjoy: One dines free with every two 
paying guests for Ahoy! It’s Seafood Night! buffet dinner 


For more HSBC dining privileges, 

visit www.hsbc.com.sg/dining. Terms and conditions apply. 



The Carvery - Singapore's 
first dedicated carvery 
serving premium meats 


The Carver^ 


Brizo's seafood on ice 



TOP TOQUE 


Soil! food 

Singapore’s food scene jnst ^ot a little more star 
(inality with the qniet arrival of three Mlehelin- 
starred ehef Jnan Amador and his new restanrant 
Alma. Fil l ni ce Lew talks moleenlar enisine and 
restanrant empires with the refreshingly candid 
Swahian Spaniard. 


I ts rare that an international culinary heavyweight opens 
a restaurant in a foodie city with hardly any fanfare, but 
that s exactly what Juan Amador did with Alma. His new 
restaurant at Goodwood Park Hotel serving down-to-earth 
Spanish-European fare with Asian influences is formed with 
the guys behind OSO Ristorante. The Swabian, who is actually 
Spanish but was born near Stuttgart in 1968 after his parents 
moved there in search of better prospects, isn’t the type to open 
with a bang — he’s just not that kind of chef. 

’T also don’t have the story of cooking with my mother as 
a child and falling in love with it, ” Amador says. ^My mother 
cooked every day but I never thought about entering the 
kitchen. I became a chef by accident. I was 15 and had a holiday 
job in a kitchen. My sights were set to become a lawyer or a 
doctor; that was the plan. Yet now. I’m still in the kitchen! After 
years of working with chefs, 1 started to become more creative 
with what 1 did with dishes.” 

For someone who happened into the industry, he’s 
doing exceedingly well. His restaurant Amador racked up 
three Michelin stars less than four years after it debuted in 
Frankfurt. Amador himself became known for his molecular 
gastronomy, influenced by Ferran Adria and Albert Bouley. 

But now, he’s returning to his Spanish roots with Alma. He 
explains: ’’Molecular is just a big word. Ten years ago it was 
special because it was totally new. Today cooking in that style 
is not about showing off, it’s about the techniques, new products 
and how you can achieve different textures. At the beginning 
it was all about the theatrics for sure. But now we’ve taken a 
step back and looked at how traditional dishes can be made 
new with these techniques. So 1 still use the techniques, but I 
wouldn’t call what I do molecular gastronomy.” 

What are the biggest influences on your cooking philosophy? 

Every year when I was a child, I spent some time during 
my holidays back in Spain. And when avant-garde Spanish 
cuisine emerged in the 1990s, it was easy for me to comprehend 
everything because all the books were in Spanish. At that time, 

I was the chef de cuisine at a one Michelin-starred restaurant. I 
visited elBulli and what I saw and tasted blew my mind. Ferran 
[Adria] taught me a lot. Everything was totally new, and I like 


new things. I think Ferran opened the door to a new realm of 
food for the whole world. 

You’re known for your unusual ingredient pairings. 

Yes, but this is also the Spanish way! In Catalunya, they call 
it Mar y Muntanya — the sea and mountain. They combine 
ingredients from the land and sea, such as meat and fish. 

What ingredients or flavours do you love working with? 

We are known for our sauces — powerful and full-flavoured 
stocks made into a reduction. I like good vinegars because they 
give food acidity. Seafood is also one of my favourites to work 
with, such as langoustine and carabineros prawns (it’s number 
one when you talk about taste!). I also love the elegance of 
scallops — you can pair them with anything, such as pork belly 
and foie gras. 

What has become your signature dish? 

My pigeon dish. It was influenced by a trip to Asia, where I 
visited Bangkok. I had just got my hands on some purple curry 
from Ingo Holland, who used to be a chef but now makes lots 
of money preparing spices and supplying it to chefs like me. 

The curry, which is made pinkish by the addition of hibiscus 
flowers, is very aromatic and not too spicy. I was inspired by 
the Thai’s copious use of mango and coconut cream. And thus, 
this dish was born. 

How has growing up in Germany influenced your take on 
Spanish food? 

It didn’t influence my food so much, but Germany particularly 
influenced how I work. During service. I’m very strict. It’s not 
like how it is in Spain, where the attitude is very relaxed. It’s 
a job, and you’ve got diners who come from all over the world 
to taste your food, so the food had better be perfect. That’s a 
very German approach. What we’re trying to aim for at our 
restaurants is a combination of the two, but also a willingness 
to break the rules. I’m looking for fun in the kitchen, because 
ify ou have fun. I’m sure the guests can feel it. Too much 
perfection is cold and unfeeling. That’s why we named the 
restaurant Alma, which means soul in Spanish. > 
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You have said that you love 
the former doll factory 
location in Mannheim, so 
why are you moving your 
restaurant Amador to 
Vienna this month? 

For my concept, we need 
a big city. Mannheim is 
unfortunately too small, 
and not exactly the richest 
city around. The location 
was amazing, but we need 
both an amazing location 
and a constant stream of 
customers. We started the 
restaurant originally in 
2009, in Frankfurt, before 
moving to Mannheim 
in 2011. 



Tell us about when you 
received your Michelin 
stars. 

We first opened in 
Frankfurt in February 2004, and got the first star that same 
year and a second in 2005. We earned our third star on 8 
November 2007 — it was the happiest day of my life. The day 
before, 1 was in Berlin with a friend when the Gault et MULau 
released their ratings — my restaurant had fallen from 18 to 17 
points. 1 was upset, so we went drinking to forget everything. 
The next morning, 1 flew back to Frankfurt, and during a 
meeting, my then-wife called and said that a director from 
Michelin had tried to contact me. 1 called the director back, 
was informed of my third star, and 1 replied, ''Can 1 call you 
back a few days later?'' 1 was speechless, 1 needed some time 
to process what 1 had just heard. 1 cancelled the meeting 
and returned to my restaurant to drink Champagne with my 
team. It was a very significant day as it was the first and only 
time so far that there were three new three Michelin-starred 
restaurants in Germany, bringing the country's total to eight. 

2011 was also an important year because we had just moved 
Amador to Mannheim six months after closing in Frankfurt 
and reopened with a new team in September. The Michelin 
guide came out in November, and our new place catapulted 
from zero to three stars. 


You also conceptualised the one Michelin-starred SR A BUA 
in Kempinski Hotel Frankfurt. How did that come about? 

1 travel a lot through Asia, so 1 get lots of inspiration from the 
region. But 1 can't put these ideas into my main restaurant 
because what we do there is Spanish fare. French-style. So 
we opened SRA BUA, which serves modern fusion cuisine, 
incorporating trends from Asia. It's a place where 1 can put all 


You ve mentioned in 
another interview that 
if you werenk a chef, 
you would have been a 
pilot or photographer. 
Are these your hobbies? 
Yes. 1 had started 
the process to get my 
international flying license, but then two of my best friends 
died in a plane crash about six years ago. 1 was supposed to be 
with them that fateful day, but 1 was held up in Vienna. After 
that, 1 stopped pursuing my flying license. 

1 like photography very much, and not only for food. But 
1 don't have much time to indulge in it. 1 think one day, in the 
near future, we ll set up a small studio where we can conduct 
our own food shoots. It's much easier when you have full 
control over your shots, and you can be more flexible too. 


Is there anything else on your plate other than Amador, 
SRA BUA and Alma? 

That's it. Alma is a footprint in Asia. We waited a long while 
to find the right place for it and have time to execute it well. 
You can't open a restaurant and only come once a year. I will 
be here for a week every five to six weeks. Also, diners get to 
see that I'm here, which I think is very important. 

We have some plans for Asia, but nothing's fixed at the 
moment. We had a request from Tokyo, which is possible 
because 1 like Tokyo. The Maldives too, is a consideration — if 
this comes to fruition, it'd be beautiful. 

But we also don't want too much; we don't want to have 
20 or 30 restaurants like Joel Robuchon, Alain Ducasse and 
Pierre Gagnaire. They might be able to do it, but 1 can't, it's 
too much for me. You'd have to be on a plane every week. 

How do you bring passion into your food when you have 
to split yourself between 20 restaurants? Having five or six 
restaurants is okay, that's my cap. Otherwise, you're in it 
purely for business. I'm not trying to be a businessman, e 


these fresh ideas to good 
use. 

Alma is also a story 
of unused ideas and the 
possibility of having 
casual fine dining with 
simple but high quality 
Spanish cuisine that you 
can share with family 
and friends. For me, it's 
impossible to work for 
decades where you're 
doing the same thing 
over and over again. It's 
important to change. 
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Wagyu and all things Nippon take 
centre stage at Japanese-style 
steakhouse Fat Cow. 



Meat lovers and Japanese dining devotees will find plenty to delight in 
at Fat Cow, as the award-winning restaurant unveils a slate of original 
oreations driven by flavours from the land of the rising sun. 

Expeot small dishes that deliver big, bold flavours from the 
starters menu, suoh as the Maguro Shoyu-Zuke To Moromi Miso 
Tofu ($24) of soy-marinated tuna oubes served over bean ourd with a 
touch of barley miso. Beef aficionados will love the Wagyu No Yukke 
To Umeboshi-Miso ($34) of Wagyu beef tartare seasoned with miso 
and salted plum, or savour the pure, beefy flavours in the Wagyu No 
Sashimi To Sudachi-Shio ($48), a starter of chilled Wagyu carpaccio 
lightly seasoned with Japanese sudachi citrus and sea salt. 

For mains, choose from a selection of Wagyu beef cuts from 
different regions of Japan, including Grade A4 ribeye Ohmi beef. Grade 
A5 ribeye from Iwate or Grade A3 tenderloin and sirloin cuts of Saga 
beef. More adventurous palates can opt for the Butcher’s Selection 
platter that features various unusual cuts of Japanese Wagyu, such 
as the tri-tip and rib flap and other non-prime cuts that you can opt to 
have served in a shabu-shabu or sukiyaki hot pot, or grilled sumibiyaki- 
style over Japanese binchotan charcoal. Lunch sets are no less 
indulgent, with creations such as Spicy Salmon Donburi, Foie Gras 
and Wagyu Don, and Kurobuta Tonkatsu ($26 to $43). 


Not quite a Japanese meat lover? There’s also a range of 
top-notch Blackmore Ranch Wagyu, 400-day grain-fed F1 Wagyu 
Flatiron, and a 45-day Dry Aged Black Angus Sirloin from Rangers 
Valley in Australia, or lightly grilled Carabinero prawns (from $25) and 
Gindara cod ($48) for seafood lovers. 

Round up the dining experience with Japanese-inspired 
cocktails, shochu infusions and premium Japanese whiskeys from 
the Fat Gow Lounge for the perfect pre-dinner aperitif or post-meal 
night cap. 



FAT COW 


I #01 -01/02 Camden Medical Centre, 1 Orchard Boulevard. 

Tel: 6735 0308 or email enquiry@fat-cow.com. sg 




VINE EXPECTATIONS 


Variety is 
the spiee of wine 


Saint Clair Family Estate’s Hamish Clark, Vew Zealand 


Winemaker of the Year 3012, produees up to 13 varieties from 
eoiintless small par eels. June Lee finds out how Marlhor ouch’s 
ieonie Sauvi^non Blane staeks up as more grapes eome of a^e. 



P inot Gris and Gewiirztraminer are the latest grapes that 
Hamish Clark has been getting hands-on with. These, in 
addition to Sauvignon Blanc, Chardonnay, Riesling, Griiner 
Veltliner, Pinot Noir, Syrah and Merlot, occupy his time at Saint 
Clair, one of New Zealand’s largest family-managed labels. It’s this 
Kiwi’s first time in Singapore, where he hopes to extend the reach of 
the boutique winery. 

Clark has worked at Saint Clair since 2001, a 14-year run, in 
which he rose up the ranks from cellar hand and lab manager to 
helming the 2006 vintage as senior winemaker, which was also the 
year when a new state-of-the-art winery was inaugurated. He works 
together with chief consultant and flying winemaker Matt Thomson, 
who has been instrumental since the label’s inception in 1994. 

A GAMBLE ON GRAPES 

As Clark explains, while Old World winemakers had centuries 
of past experience to turn to, Marlborough’s relatively new 
winemaking industry has reached world-class standard within 
40 years. ’’Even within one vintage, you get to see how different 
parcels are performing and how varied the wines are, when made 
by different winemakers. Winemakers in Marlborough are aligned 
in getting the best expression of Sauvignon Blanc, through better 
understanding and appreciation of its style, ” he says, noting though 
that while freshness and vibrancy is key, there are other textures and 
techniques in play, as evidenced in styles such as the heavily oaked 
wines. ’’The boundaries are still being pushed!” 

Sauvignon Blanc is Marlborough’s calling card, a variety that 
dazzles with its herbaceous gooseberry characteristics when grown 
in the region’s cooler climate and rich soils. But this wasn’t always 
the case. It was only in the 1970s that this South Island area was 
secured for grape plantations by the Montana (now Brancott 
Estate) company. Large scale plantings of Muller Thurgau and 
Chenin Blanc first took hold, before Phylloxera affected the region 
and vines were pulled out in favour of the promising Sauvignon 
Blanc grape. 
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There are more than 100 wineries 
in Marlborough today, with over 23,000 
hectares under vine. Previous crops, 
such as apples and barley, have long been 
given over to grape. Clark, who grew 
up nearby in urban Bleinheim, worked 
in microbiology, zoology and forensics 
before returning full circle to wines. By 
chance, he joined Saint Clair through 
family connections. Though only started 
in 1994, Saint Clair was already growing 
a reputation under Neal and Judy 
Ibbotson, who planted and sold grapes for 
other wineries since 1978. 

One of the more daring — and perhaps 
controversial — moves has been the 
introduction of Pioneer Block wines. ''The 
vineyards are carved into subplots, and 
each wine is graded separately, ' Clark 
explains. For instance, in 2014, they rated 
300 tanks of Sauvignon Blanc to establish 
tiers of quality — the grading included looking subjectively at 
vintage conditions, viticultural practices and answering tough 
questions on what works or doesn't. About one percent of 
harvest goes to make the Reserve, while some are designated for 
the Pioneer Block range. The bulk of high quality juice goes into 
the Premium core range with the balance making up the Vicar s 
Choice (entry level) label as well as white-label wines for large 
U.K. retail brands such as Tesco. 

Launched in 2005, Pioneer Blocks — essentially wines from 
specialist single vineyard parcels — are made only when the 
quality is good enough. There are blocks that are now "retired" 
as the fruit hasn't performed up to par, while other blocks 


have consistently scored gold medals. The process allows the 
winemakers to learn more definitely about terroir and identify 
new areas for each grape type. They've managed to dispel 
certain myths as well, such as showing that vine stress can be 
detrimental to quality. 

There's no way of predicting what consumers want to drink 
in the next 1 0 years, but Marlborough is seeing promise with its 
superb Pinot Noirs and distinctly aromatic Gewiirztraminers. 
"There's still so much to learn about Marlborough's terroir," 
reflects Clark. "From the early days when producers were 
reluctant to plant Sauvignon Blanc, the grape has now become 
the door opener for other varieties. " 6 


SAINT CLAIR PIONEER BLOCK 14 
DOCTOR'S CREEK PINOT NOIR 2012 
Grape variety: Pinot Noir 
Taste: The Pinot Noir from this parcel - 
enjoying cooler nights and a longer ripening 
period - produces fragrant, pretty aromatics. 
Silky ripe cherries, violets and red plum on 
the nose, with good acid balance and a toasty 
finish. Clark raves about its match with duck 
confit, oilier fish such as tuna, and seasoned 
salmon. $59 

SAINT CLAIR RAPAURA RESERVE 
MERLOT 2012 
Grape variety: Merlot 

Taste: This Reserve range Merlot is made only 
when the grapes ripen enough to exhibit rich, 
concentrated aromas of blackberries, plums 



and dark chocolate. Though Merlot represents 
only a small part of the portfolio, Clark notes 
that when it's good, it's really good. To drink 
right away or cellar carefully for 15 years. $59 

SAINT CLAIR GODFREY'S CREEK 
RESERVE NOBLE RIESLING 2013 
Grape variety: Riesling 
Taste: At just 10% alcohol, this delicate yet 
complex dessert wine refreshes with its palate 
of creamed white clover honey. Good natural 
acidity, from warm days and cold nights, 
balances out intense apricot and orange peel 
flavours - an ideal match with blue cheese and 
fruit pies. Not cloying. $42 (375ml) 

Wines available from Cornerstone Wines, 
www.cornerstonewines.com 
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RAISING THE BAR 


Year of the jubilee 

In the world of vintages, a 50-year-old Is a rare thin^. Thanks to 
Singapore’s half-eentnry eelehrations, now is the time to get >x>nr 
hands on these eommemoratii e iimited editions 


GLENFIDDICH 

There are only five bottlings of Glenfiddich’s 
Singapore Anniversary Edition 50 Year Old. The 
precious tipple starts off vibrant and complex, 
then mellows as it reveals orange marmalade, 
aromatic herbs and florals, and a dry oak 
influence. Each bottle is accompanied by a 
one-off artwork by five local artists: Andy 
Yang, Eugene Tan, Chan Wai Lim, Sean 
Dunston and Flabslab. £30,000 (5$65,947), 
enquiries to SiJie.Leaw@wgrantcom. 

PENFOLDS 

There’s a surprise element in the 50 Year Old 
Rare Tawny — a small dose of wine dating 
back to 1915, the year Grange founder Max 

Schubert 


III 




was born. The 50 Year 
Old is concentrated, with 
evocative savoury spices 
and salted plum to balance 
out the fruit cake and mocha 
core. There are just 50 of 
these special edition Tawny 
bottles, each individually 
numbered and packaged in 
a carrier with two specially 
designed glasses. $4,000 from 
Cellarbration. Tel: 6222 9191 


BEAM SUNTORY 

This trilogy of Bowmore 50 Year 
Old, Auchentoshan 50 Year Old and 
Yamazaki 50 Year Old is unparalleled. 
Only four sets are made, housed 
in a commissioned cabinet by local 
designer Nathan Yong, with one 
available for auction. The Bowmore 
has been rested below sea level, giving 
it a characteristic warmth, and it is 
extremely rare — just 200 bottles of 
this tipple have been released since 
2013. The Auchentoshan is from one 



of two remaining casks from 1957, producing 171 bottles of 
rich, smooth extract with a creme caramel note. The extremely 
limited Yamazaki is a prize for any collector — sweet, silky and 
mature. Contact Beam Suntory at Tel: 6559 1155 

MARTELL 

Cognac lovers will fall 
hard for the MarteU Grand 
Champagne 1965, with 
three bottles produced 
to mark Singapore’s 
milestone year. Despite 
its age, the golden copper 
nectar displays vivid, fruity 
spices that harmonises 
with its trademark candied 
orange and dried fruit 
peel palate, finishing with 

unbelievable length. The auction reserve price is $20,000 and 
the bottles will be available during a private dinner. The Taste of 
50 Years. Contact Pernod Picard at sgsales@pernod-ricard.com 


DALMORE 

Unveiled by master distiller Richard Paterson 
in Singapore, the Dalmore Affinity is truly a 
one-off, with just a single bottle in existence to 
mark Singapore’s Jubilee. Silver works on the 
decanter are handcrafted by Hamilton & Inches, 
while the bespoke presentation box is crafted 
by Linley Interior Design. The new-make 
spirit was matured in American white oak 
bourbon for 48 




Sr' 


0AL74OR^ 


years, with a further 
harmonisation in 
Matusalem Oloroso 
sherry butt for two 
years. It bears notes 
of Black Forest 
fruits, hints of 
dark chocolate, 

and a long, delicious palate of black 
Maraschino cherries with tangy 
Columbian coffee. £50,000 (S$105,645). 


I 
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MOVEABLE LEAST 

Dom Perignon 
Vintage 2005 and 
specially paired dishes 
are the highlights 
at the brand s first 
Gastronomy Journey 
on till 30 December. 
Eight chefs have 
each created a tasting 
menu that expresses 
the limited vintage s 
intense fruitiness, 
powerful structure, 
and spicy, flowery 
finish. At Fat Cow, 
chef Fukashi Adachi 
presents tai tataki and 
carabineros prawn 
($188 per person), while at One-Ninety, executive chef 
Giovanni Speciale has created a luscious pan-seared foie 
gras with roasted pineapple and coconut essence ($788 for 
two persons). The Gastronomy Journey menus for one 
include a glass of Dom Perignon 2005, while menus for two 
include a bottle. Book individually at the restaurants, which 
also include Bacchanalia, Bedrock, Dolce Vita, Gunther s, 
Kaiseki Yoshiyuki and Yan Ting. 

AWEEKEAD 
OE WI AI AG 

Organised by Ewineasia.com, 

Wine Discovery Weekend 
returns from 17 to 18 October. 

A walkabout tasting takes place 
on Saturday at APS Lifestyle 
Gallery and will feature 1 0 
visiting wine producers, 40 
wineries, and more than 100 
wine labels. Complimentary wine 
masterclasses on the same day 
include 

sessions in which one can get 
the chance to taste back vintages 
of Champagne Boizel, or learn 
about describing wines using 
Asian terms from Eidwin Soon, 
author o^A^lan Wine Lexicon. A 
series of themed wine lunches 
and dinners will also take place 
over the weekend. 
www.winediscoveryweekend.conn 





organic heirhom tomatoes 

Jfiese tasty 

fiahebsencnosentr^ 
r^nbowda^fomandfangdoi 
/fetoifs fmm miki toateer ft) 
tangy. Peffoci with saiads^ 
faraeaUngsaisas. 








DISCOVEItf ^ 
THE WORLDT 
OF ORGANIC i 
AND NATURAL 


GOODNESS 


SUPtflNATUHE 

ORCHARD ROAD ifil-O&Og 
FORUM THE SHOPPIE Mflil TB_ 6304 1336 

SHOPONUftt * 
mww.9upfliTiaturvcan.sg 


f 

f 

SuperNature 

KAtUflMaY OR&WIC 


I 




CELLAR CHOICE 


liaise a toast this October, not to beer but to German 
wines — redolent with erisp aeidity, slate-loads of 
minerality, and pure elarlty. 


From 

Grafenberg bas been a site of great renown since tbe 12tb 
century. Given tbe area's predominantly stony soils, fragmented 
pbyllite slate and dramatic inclines, Rieslings from bere bave 
demonstrated exceptional aging potential. Tbe Robert Weil 
Riesling Spatlese Kiedricb Grafenberg 2011 is no exception, 
and will keep improving over tbe next decade. Its ricb natural 
sweetness belies nuanced fruit aromas of apricot and 
tangerine, witb lasbings of zesty acidity to balance 
tbe palate. It pairs well witb either dessert or Peking 
duck, sucb is its versatility. $121 from Taste of Tradition 


From Bodeii 

Tbe late Bernbard Huber was tbe King of German 
Pinot Noir for good reason — bis award-winning 
wines from tbe Baden region are tbrillingly 
complex and elegant. Malterdinger, almost 
on tbe same latitude as tbe more famous 
Burgundian climats, produces similarly juicy, 
velvety and eartby tipple — no wonder tbat 
tbe grape is known as Spatburgunder 
('late Burgundy”) in Germany. Tbe 
Huber Malterdinger Pinot Noir 2011 is 
voluptuous witb cberry and raspberry 
notes, witb enticing Kerbs and a bint 
of citrus on tbe nose. Tbe 2013 was 
Bernbard s final vintage, bis widow 
Barbara and son Julian now run tbe 
estate. $80 from www.weinvin.com 


From Piesport 

In tbe Piesport area of Mosel, tbe 
famed slate soil Riesling-producing 
region, sits tbe small producer 
Weingut Reinbold Haart, on just 7.5 hectares of vineyards 
on steep slopes. Its entry-level Haart to Heart Mosel 
Riesling 2011 is made in tbe balf-diy style, and therefore 
ideal witb Asian cuisine. Tbe 
light golden tipple gives out 
aromas of citrus, boneydew 
and pineapple witb an 
underscore of berbals. Tbe 
agreeable acidity can be felt 
in tbe medium finish and 
not overly intense palate. 

$68 at DSTLLRY (dine-in) 





From Fraiikeii 

Biirgerspitals wine estate was 
established in 1334 to supply 
tbe onsite senior citizen’s 
borne witb wine for their own 
needs; today, tbe 120 hectares 
under vine is one of tbe largest 
in Germany. Biirgerspital 
Wurzburg Silvaner 2012 
comes in tbe iconic bockdbeutel, 
a flattened, round bottle 
shaped like a leather pouch. 

Its Silvaner grapes grow on 
clay-limestone soils, giving 
structure and a strong mineral 
backbone witb subtle stone 
fruit and flowers on tbe nose. 
Low residual sugar and a dry 
{trocken) finish makes it a good 
match for fish and poultry. 

$40 from Wein Depot Singapore 
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Live the Good Life 

'^it^Kadeka 


KAdeKA 


Liftsi^U ttHtr 


Great Wines, Fine Japanese Cuisine 

♦ January 2016 ♦ 


S xperience some of the most amazing wines and deiectabie dining presented to you by Kadeka. 

njoy deep, dense purpie with cassis and pine bark scents with a bottie of Best’s Great 
Western Bin 1 Shiraz 2011 , winner of the 2012 Jimmy Watson Memoriai Trophy. As for the 

West Cape Howe “Book Ends” Cabernet Sauvignon 2012, it offers baianced dense fruits 
flavours of biackcurrant and dark berries that have earned recognition by respected 
wine critic James Haiiiday in the Austraiian Wine Companion 2016. 



Dine at E.Pachi, where you discover ciassic 
Japanese cuisine. From fresh sushi and 
traditionai soba noodies to its signature 
Omakase-styie dining, you wiii have pienty 
to choose from. 



To be a part of this experience, 
sinnpiy purchase a Kadeka wine chiiler to receive: 


KAllOWR / KA143T / KA165T / KSJ168EW 

A bottie of Best's Great Western Bin 1 Shiraz 2011 and 
$100 E.Pachi Dining Voucher 

KA39WR / KA45WR 

A bottie of West Cape Howe "Book Ends" Cabernet Sauvignon 2012 



Perfect till the very last drop 

Kadeka wine chillers, ranging from 24 to 168 bottles capacity, are distinctively designed and meticulously 
crafted with advanced features to bring out the best aromas and taste in wines. Boasting a 3-iayered anti-UV 
tinted glass door to block harmful ultra-violet rays and storage options up to 3 independent temperature zones, 
Kadeka is absolutely the perfect wine storage solution for wine connoisseurs. 



e. p^crii 


About E.Pachi 

E.Pachi offers a traditional 
Japanese style of cooking using 
the freshest local organic 
produce, meats and seafood. 




About Le Vigne 

Le Vigne is known for making 
good wine recommendations, 
offering offordobie oiternotives. 



Avoiiobie at Audio Flouse, Best Denki, Courts, Florvey Norman, Porisiik and oii Kadeka authorised deoiers @ http://kadeka.com.sg/location.html 


KADEKA CO. LTD (JAPAN) 2-15-1 Shibuya-ku Tokyo 150-8944 Japan 

Marketed by CAPITAL MARKETING (S) PTE LTD 9 Tagore Lane, #02-31 to 33, 9@Tagore 3(787472) 

Tei: 6288 9190 | Fox: 6288 5869 | saies@capitai.com.sg | www.kadeka.com.sg 
Operating Hours: 9am - 5.30pm (Mon - Fri), 9am - 1pm (Sat), Ciosed on Sun & PH 


JOIN THE I 

KAOeK 

CLUB foresnluslweinvftes. 

Slcnply submll 
wairanty card. ooUfie. 




g^Like 


Capacity is based on Bordeaux type botties (0.75L) and subject to dispiay pattern of bottles. 


Kadeka Singapore Facebook 







TIPPLE TIPS 


Beauty in 
simplicity 

Apples eau-cle-i le, Arma^nae, 
Spanish sherry and Islay whisky 
eome together to make a deep and 
rich iilend Inspired by owner- 
bartender Daiki Kanetaka of 



Fall flavours 

Like the Ginza-style sophistication that pervades Kanetaka's handsome 
bar, his creation is exceedingly refined despite the simplicity of the recipe. 
Savour it slowly to fully experience the layers. "You get toasted apple pie 
nuances from the Calvados brandy, cinnamon and wood from the Armagnac, 
raisin from the sherry, spice and smokiness from the Bowmore, and a touch 
of mango and passion fruit from both the Calvados and Armagnac," says 
the Kobe-born bartender of the autumnal drink. Its Japanese name. Go On, 
conveys respect and thanks to the distilleries that hosted him. 


D.Bespoke’s stays at the brands^ 



Cherry picked 

Accompanying the complex 
tipple is a brandy-infused cherry 
served on a pick within its own 
copper canister. The cherry pairs 
well with Calvados. Californian 
instead of Japanese cherry is 
used as Kanetaka finds the latter 
too delicate. To make your own, 
simply soak a bunch of cherries in 
a jar with Laird's 12-year-old Apple 
Brandy, Luxardo Cherry Brandy 
and cherry syrup for two weeks 
- guantities of each spirit vary 
according to the fruit's flavour. 


distilleries in Aormaiidy, Gaseony, 
Jerez de la Fonterra and Seotland. 


GO ON 

40nnl Lecompte 18-year- 
old Calvados Pay d'Auge 
20ml Castarede Bas 
Armagnac 1988 
20ml Gonzalez Byass 
Matusalem Oloroso 
1 tsp Bowmore 
18-year-old 


• Mix all ingredients with 
four large ice cubes in 
a cocktail shaker, then 
serve. 
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More than just a caterer^ we believe in being the best host who bring great experiences to you. 

Backed by renowned culinary expertise of the Paradise Group of restaurants' chefs, 

One Paradise draws upon the strength from evolutionary restaurant concepts under Paradise Group 
to offer a variety of celebrated dishes; from 6-course fine dining menu from Taste Paradise, 
to takeaway Party Set for 10 persons from Paradise !nn. 


One Paradise takes you beyond the ordinary to bring you and your guests 


•ne 


PARADISE 

CQisMno gr&af oxpcrlcncot 

T: 64 65 65 65 


W;oneparadise.c:om.sg | E: catering@paradisegro jp.com.sg 


A catering concept by Paradise Group 



FOOD HUNTING 




vmi 


Wooloomooloo 
Steaklioiftse 
vouchers 
worth $200 
each! 


Simply lo^ on to 

www.epieureasia.com or download 
the epicure Food Hunting app to 
upload your food pieture(s). The 
closing date for entries is 13 October. 
Three of the best-looking photos w ill 
be selected each month. 


epicure magazine reserves the rights to publicise the participant's 
name, picture(s) and name of the restaurant in print and online. 
Only winners will be notified. The judges' decision is final and no 
correspondence on the decision will be entertained. 

TERMS AND CONDITIONS 

• SUBMISSIONS OF HOMEMADE OR HAWKER FOOD WILL NOT BE 
ACCEPTED. • ENTRIES HAVE TO BE SHOT ON-SITE AT THE RESTAURANT. 

• OVERSEAS PARTICIPANTS ARE ELIGIBLE TO PARTICIPATE BUT THEY 
WILL NEED TO APPOINT A REPRESENTATIVE IN SINGAPORE FOR 
PRIZE COLLECTION ON THEIR BEHALF IF THEY ARE UNABLE TO DO SO 
THEMSELVES. • MANAGEMENT RESERVES THE RIGHT TO WITHDRAW 
OR REPLACE PRIZE OFFERS AT ANY TIME. • THIS CONTEST IS INITIATED 
FULLY BY EPICURE AND INDEPENDENT OF APPLE INC. 



Download a free 
OR Code Reader 
from your app 
store and scan the 
code on the right 
to access epicure's 
Food Hunting App. 


CONGRATULATIONS TO 
OUR THREE WINNERS IN 
SEPTEMBER'S FOOD HUNTING 
CONTEST, WHO HAVE WON 
SENSO RISTORANTE & BAR 
VOUCHERS WORTH $200 EACH! 



James Ang 

Seared Scallops with Carrot 
Puree, Treacle CuTfO BacM, 
Apple and Celery Cress- 
Bread Street Kitchen, 
Singapore 
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CAUV IJVG ITS WAY TO YOUR HEART 

Since opening m June 2012, Wooloomooloo Steakhouse has 
forged a strong reputation as a premier restaurant serving high 
quality meats. Nestled in Swissotel the Stamford with stunning 
views of the city, the stylish establishment boasts an open concept 
kitchen, promising a multi-sensoiy dining experience. Diners can 
look forward to a selection of premium steaks, Australian-inspired 
offerings, as well as an outstanding range of wines and cocktails. 

Whet your appetite with starters like Jumbo Prawn Cocktail 
($32), a crowd favourite made using succulent chilled and shelled 
jumbo prawns and accompanied by a delightful homemade cocktail 
sauce peppered with horseradish, sweet chilli and Worcestershire 
sauce. Then tuck into the wide selection of meats available, such 
as their highly-favoured house special, the Australian Black Angus 
Tomahawk ($155), a 120-day grain- fed, wet-aged, young Black 
Angus cut. Suitable for two, this massive whole rib steak is served 
medium rare after 20 minutes m the broiler. Each cut of steak 
at Wooloomooloo is handpicked, cut in-house and prepared by 
experienced hands, and cooked precisely to diners' ideal doneness. 
They are also served with four luxurious homemade sauces (Red 
Wine Madeira, Au Jus, Peppercorn and Mushroom) as well as 
a choice of four gourmet mustards (Dijon, English, Granaiy and 
Green Peppercorn) to give the meats that extra pop of flavour. 

Level 3 Swissotel The Stamford, 2 Stamford Road. Tel: 6338 0261 





Kinki’s convention and category-defying Japanese dining 
concept leads the fun dining nnovennent 



Who says that all Japanese restaurants have to be plaoid, The playful irreverence extends further to Kinki’s cocktail list 

contemplative dens of dining? Kinki by The Big Idea Group proves of unique pours made with fresh, premium ingredients, such as 

that edgy Japanese pop culture can serve as the perfect moodboard the Hokkaido Plummet ($19) of vodka, umeshu, spiced syrup and 

pickled plums; or classics with a Kinki twist 
such as the Ume Mojito ($20) or the Yuzu 
Caipirinha ($19). Or, if you have a yen for 
something stronger, pick from a carefully 
curated selection of top-shelf sakes, 
sochus and Japanese plum wines served 
both in singular portions for tasting, or 
larger portions for sharing. 

Unparalleled vistas of the Marina Bay 
form an impressive backdrop. Take it all in 
from the air-conditioned comforts of the 
second floor dining room or take the lift up 
to the restaurant’s third floor rooftop bar. 
The buzzing after-work hot spot serves 
up casual bar grub such as Kinki’s Beef 
Nachos ($18 half portion/ $32 full portion) 
and Maki Maki Maki ($26) amid a riot of 
vibrant colours and graffiti that instantly 
whisk one away from the stresses of CBD 
life and into Tokyo’s myriad of hip watering 

holes. 

I #02-02 Customs House, 70 Col Iyer Quay. 

Tel: 6533 3471. www.kinki.com.sg 



for a dining hot spot too. 

First impressions count for everything, 
and a vibrant Japanese tattoo- inspired floor 
mural by Chris Garver of Miami Ink sets the 
tone at the 65-seater restaurant. Exposed 
piping and lighting fixtures fashioned out of 
fishing hooks add an industrial-chic edge to 
the restaurant’s decidedly urban vibes. 

Menu-wise, expect - as the 
restaurant’s cheeky moniker suggests 
- a creative coming together of rare and 
seasonal Japanese ingredients with bold 
modern presentations, such as the Foie 
Gras And Pan-Seared Hokkaido Scallop 
Sushi ($24) or the Pomegranate Miso Black 
Cod ($34). Another restaurant signature, 
the Kinki Style Okonomiyaki ($28) works in 
Kinki’s version of a homemade baguette 
base in place of the usual Japanese 
pancake base. 
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AKINOMIKAKU HOBA 
YAKI (GRILLED 
AMADAI, PRAWN, 
SHITAKE MUSHROOM, 
GINKGO NUT IN HOBA 
LEAF) 

Koransha tea set, 
Wanokokoro; Graf brass 
chopstick rest, atomi; 
KIvlta coaster, edit 
lifestyle 


(Opposite) 

WAGYU BEEF 
WITH MATSUTAKE 
(SEASONAL PINE 
MUSHROOMS) AND 
ASPARAGUS 
Harvest leaf plate, 
Strange & Deranged 
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WAGYU BEEF WITH MATSUTAKE 
(SEASONAL PINE MUSHROOMS) 
AND ASPARAGUS 

By executwe sujhi chef Andy Loo 
The prized matoutake is a highly 
sought-after fall delicacy. 

Served 1 Prep time 10 minuted 
Cook time 5 minuted 

lOg matsutake (pine mushrooms) 

1 stalk white asparagus 

30g Japanese Saga beef, ribeye 

salt and pepper, to taste 

10ml goma (sesame dressing) 

leek, julienned for garnish 

spring onions, julienned for garnish 

10ml Japanese mustard 

•h Slice pine mushrooms into 3 portions 
and lightly grill for about 2 minutes. 

•h Cut asparagus into 3 pieces of 
approximately 5cm long. Boil for about 2 
minutes until soft. 

•h Cut beef into 3 slices and flatten meat. 
Season with salt and pepper. 

•h Place pine mushrooms and asparagus 
onto the beef and roll them up. Drive a 
toothpick through the closing end of the 
beef to hold everything together. 

•h Pan-fry beef to the doneness of your 
liking and remove toothpick when done. 

•h Set beef on a plate. Warm up goma and 
pour over beef. Top with julienned leek and 
spring onion and serve with mustard. 


AKINOMIKAKU HOBA YAKI 
(GRILLED AMADAI, PRAWN, 
SHITAKE MUSHROOM, GINKGO 
NUT IN HOBA LEAF) 

By executive chef Hirodhi Chigira 
The ingredients of this dish reflect 
autumn's rainbow of colours. 



Served 1 Prep time 25 minuted 
Cook time 15 minuted 

1 hoba leaf, 25cm long 

50g Japanese amadai (branquillo) fillet 

40g tiger prawns 

15g sweet potato 

1 shiitake mushroom 
3 ginkgo nuts 

3 pieces Japanese momijifu (flower starch) 

bean paste sauce 

lOg sesame seeds 

2 tsp sesame oil 
30g leek 

30g shiitake mushroom 
lOOg bean paste 
20g red or brown miso 
30g sugar 

300ml cooking sake 

•h To make bean paste sauce, toast sesame 
seeds until brown and set aside. In a pan, 
add sesame oil, and fry leek and shiitake 
mushroom until it turns brownish, about 
2 minutes. Add bean paste, red or brown 
miso, sugar and sake. Stir everything 
together for 5 minutes. Toss in sesame 
seeds. Remove from pan and set aside. 

•h Soak hoba leaf in cold water for about 
15 minutes. 

•h Marinate amadai with a pinch of salt. 
Set aside. 

•h Grill prawns for about 6 minutes or just 
about 80 percent cooked. Set aside. 

•h Steam sweet potato for 15 minutes, until 
soft. Then grill it until it chars a nice 
shade of brown. Set aside. 

•h Grill shiitake mushroom, 
front and back, for 5 minutes. 

Set aside. 

•h Deep-fry ginkgo nut for 1 minute 
or until it turns green. Set aside. 

•h Boil momijifu for about 1 minute. 

Set aside. 


•h Take out hoba leaf from cold water and 
wipe it dry. 

•h Put 20g of cooked bean paste in the 
centre of the hoba leaf. 

•h Place the rest of the ingredients on top 
of the paste and put everything on top of 
a Chako or grill. Fire up and serve in 2 
minutes. 

SIMMERED JAPANESE 
BLACK PORK 

By oddidtant chef Lin Zhi Li 

High m protein, soy and pork belly are 

beneficial for health and beauty. 

Served 1 Prep time 20 minuted 
Cook time 2 hourd 

lOOg black pork belly 
20g Japanese baby yam 
lOg lotus root 
50g Japanese leek 
lOg carrot 

2 pieces flat snow peas 
300ml pure soy milk 
200ml water 

50ml cooking sake 
lOg salt 

pepper, to taste 

•F Cut black pork into A cubes of 3cm by 

3 cm. Pan fry with oil until pork skin turns 



atomi sake set, atomi 











golden-yellow, about 2 minutes. Remove 
pork from pan and place into a pot of 
boiling water for 5 minutes. Remove and 
put in ice cold water. 

4* Cut yam, lotus root, leek and carrot into 
small cubes of 1cm by 1cm. 

4* In a small pot of boiling water, add snow 
peas and a pinch of salt. Cook peas for 1 
minute, remove and put in ice cold water. 

4* Add soy milk and water into a pan and 
boil. When boiling, add pork and cubed 
vegetables and slow boil for 2 hours. Add 
cooking sake. Season with salt and pepper, 
•h To serve, dish out ingredients into a 
bowl and add snow peas. 

FRESH SEASONAL KATSUO 
(BONITO FISH) WITH IKURA 
(SALMON ROE) 

By Japanese senior sujhi chef Scuaki Kazayuki 
The availability of fresh katsuo signifies 
the start of autumn. 

Served 5 Prep time 20 minuted 

200g bonito fish 
5 tbsp + V 2 tsp shoyu 
50g garlic cream cheese 
25g mayonnaise 

20g spring onion, sliced into pieces of 
about 3cm long 
20g ginger 
1 tbsp ikura 

•h Slice bonito fish into 15 slices. Marinate 
with 5 tbsp shoyu for 1 minute. Take fish 
out and chill in the fridge for 10 minutes. 

•h Mix garlic cream cheese, mayonnaise, 
and V 2 tsp shoyu together. Mix in spring 
onion and ginger. Set aside. 

Take out bonito from the fridge. Divide 
the spring onion and ginger amongst the 
bonito slices and roll them up. Place on 
your serving plate and pour cream cheese 
mixture on top of the fish. Serve with 
ikura on the side. 


GRILLED SANMA (SPIKE 
MACKAREL) WITH PLUM SAUCE 

By denlor sudhi chef Goh Seng Hoe 

The fish's distinct taste is accentuated by 

the plum sauce. 

Served 1 Prep time 15 minuted 
Cook time 20 minuted 

2^^^danma (Pacific saury) 
lOg salt 

plum sauce 

3 red umebodhi (plum), seeds removed 
2 shisho leaf 
5ml shoyu 
30ml water 

•p To make plum sauce, finely dice plum 
and shisho leaf. Mix with shoyu and water. 
Set aside. 

•P Clean and scale danma. Sprinkle salt 
all over fish, rub well and grill the fish for 
about 15-20 minutes, until nicely charred. 
Serve with plum sauce. 6 



For a bonus recipe 

of Grilled scallop 
with spicy cod roe in 
persimmon fruit, visit 
www.epicureasia.conn/ 
bonusrecipe or scan 
the OR code. 
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No.1 Green Tea provider in Japan with the highest quality. ITO EN Matcha powder is perfect for professionals- 
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HOMETOWN HEIRLOOMS 


Yield from 
Yii^aia’s fields 

Yo matter how simple Takuma Sekl’s eliildhood dishes were, the 
use of seasonal quality produee from Yiigata Prefeeture meant that 
meals were always something to look forward to. By Euniee Lew 





osen is, as Singaporeans would say, very 
"'kampong, ” says master chef Takuma Seki 
of IKYU. The small town of iust over 
50,000 inhabitants was whe 
of childhood, before 
moving to Niigata city 
when he was 20. The 
chirpy but camera- 
shy chef recalls many 
cherished memories from 
his bucolic hometown: 

"'During the summer, I 
would swim or go fishing 
in the river, while in the 
winter, I would head 
up the small mountain 
behind my house to do a 
little skiing."" 

As both his parents 
worked full-time jobs — 
his father was a political 
secretary while his 
mother worked in a 
government kindergarten 
— Seki"s daily meals 
were uncomplicated and 
easy to rustle up. On 
the occasions when his 
mother was not around, 

Seki"s father would step 
up to the mantle. "But he 
only knew how to cook 
fish fillets ! "" Seki laughs, 
noting that most Japanese men traditionally don t cook. 
"One dish he did well was Jaikyo-yaki salmon — grilled 
miso-marinated fillet, then garnished with seasonal pickles. 
It s very simple, but it s something I really miss about 
home."" Salmon from the prefecture is highly prized as 


it"s taken from the mineral- 
rich waters off the coast of 
Honshu island. 

Niigata is s 3 mon 3 mious 
with its high quality 
Japanese sake and rice, 
particularly the Koshihikari 
rice variety from the 
Uonoma area, considered 
the best in Japan. As 
a special treat on his 
birthday every year, Seiki"s 
mum would whip up the 
Japanese favourite of curry 
with chicken karaage and 
Koshihikari rice, as the 
plump, sweet and firm grains 
are able to stand up to the 
curry "s moisture without 
becoming overly soggy. 
Niigata also has its own local 
version of the dish — instead 
of rice, locals pour curry 
over ramen as it keeps the 
noodles warm for a longer 
time. 

But there is no dish 
more representative of his 
childhood in Niigata than his 
grandmother"s breakfasts, 
which used seasonal produce 
from her own farm. "With 
every change of season, she 
would have a different harwest of dandai (mountain vegetables), 
such as tomatoes, bamboo shoot, and mushrooms, which she 
would then cook with different techniques. " Seki reminisces. His 
Four Seasons Japanese Vegetable Breakfast is a compilation of 
his favourite dishes from his grandma. 
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FOUR SEASONS JAPANESE 
VEGETABLE BREAKFAST 

Serves 2 

Prep time 1 hour 30 minutes 
Cook time 30 minutes 

tomato and cucumber salad 

1 tomato, diced 
1 Japanese cucumber, diced 
Vi tsp sesame seeds 

salad dressing 

100ml rice vinegar 
50ml sesame oil 
50ml soy sauce 
1 tbsp sugar 
1 tbsp honey 

• Toss all ingredients with salad dressing and 
leave to marinate overnight in the refrigerator. 

• Serve chilled. 

mixed season vegetable tempura 

Vi piece bamboo shoot 
1 shimeji mushroom 
50g tempura flour 
50g water 

1 ohba leaf (available at Meidi-Ya) 
salt, to taste 

• Slice bamboo shoot and shiimeji mushrooms 
into 1.5cm thick strips. 

• Mix tempura flour with water. 

• Coat bamboo shoot, mushrooms and ohba 
leaf in flour and deep-fry in oil at 180°C. 

• Season with salt to taste and serve. 


vegetable miso soup 

600ml water 

30g shiitake mushrooms, diced 
50g tofu, diced 

5g dry wakame (available at Meidi-Ya) 

Va tsp hondashi (available at Meidi-Ya and 
Isetan) 

2 tsp miso paste 

• Boil water with shiitake mushrooms for 1 
minute, before adding all other ingredients. 

• Serve in soup bowl. 

pickled ladles' fingers 

5 ladies' fingers 
V 2 tsp salt 
4 tsp rice vinegar 
4 tsp water 

V 2 tsp hondashi (available at Meidi-Ya and 
Isetan) 

3 tsp sugar 
1 red chilli 

• Marinate ladies' fingers in salt for 5 minutes. 

• Boil ladies' fingers for 1 minute before dousing 
in ice water. 

• Heat up all other ingredients in a pan, then 
allow to cool. 

• Cut ladies' fingers into bite-sized pieces. 

• Combine all ingredients including ladies' 
fingers in a plastic bag to pickle overnight. 

Koshihikarl rice 

180g Koshihikari rice 
200ml water 

• Wash rice with chilled water until water runs 


clear. Drain water. 

• Pour 200ml water to mix with rice and bring 
to a boil in a pot. Do not open the pot. 

• Turn the gas to low heat for 10 minutes, before 
turning off and letting the rice rest for another 
10 minutes. Serve. 

CURRY RICE WITH 
CHICKEN KARAAGE 

Serves 2 

Prep time 30 minutes 

Cook time 1 hour 

Japanese curry 

1 1daho potato, diced 
V 2 carrot, diced 
1 onion, diced 
lOOg boneless chicken leg 
vegetable oil 
750ml water 

200g medium hot Golden Curry roux (available 
at Meidi-Ya) 

• Saute all ingredients except water and curry 
roux with vegetable oil. 

• Add water and cook for 10 minutes. 

• Add curry roux slowly, mixing thoroughly until 
well-incorporated and hot. 

chicken karaage 

150g boneless chicken leg 
V 2 tsp garlic, minced 
V 2 tsp ginger, minced 
1 tsp sake 
V 2 tsp soy sauce 
V 2 tsp sesame oil 
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1 tsp flour 
1 tsp corn starch 
1 slice lemon 

1 sprig parsley 

• Cut chicken into 5cm wide pieces. 

• Marinate chicken with garlic, ginger, sake, soy 
sauce and sesame oil for 30 minutes. 

• Coat chicken with flour and corn starch and 
fry in 160°C oil for 2 minutes. Let it rest for 

2 minutes. 

• Heat oil to 180°C and fry chicken again for 
2 minutes. 

• Serve with lemon and parsley. 


SAIKYO-YAKI SALMON 

Serves 1 

Prep time 1 hour 

Cook time 8 minutes 

pickled daikon (makes 1kg) 

1kg daikon, cut into small bite-sized pieces 
20g salt 

100ml rice vinegar 
20g sugar 
20ml yuzu juice 
1 chilli padi, sliced 
20g rice 


• Marinate daikon with salt for 5 minutes. 

• Wash off the salt. 

• Marinate daikon in the rest of the ingredients 
for 3 days in the refrigerator. 

lOOg salmon 
1 tsp white miso 
1 tsp mirin 
1 tsp sake 
1 tsp sugar 

few pieces pickled daikon 

• Marinate salmon with all ingredients fori hour. 

• Grill salmon in 230°C oven for 8 minutes. 

• Serve with a few pieces of pickled daikon, e 
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INDULGE IN A POWER 




JAPANESE LUNCH! ^ 



^OMAKASEjUJNCH 


jTATAMI ROOM 
■(MOCASSIA) 


EXPERIENCE QUALITY & AUTHENTIC JAPANESE CUISINE BY 


EN JAPANESE DINING 


TEij^wano 

20S R!VEI^ VALLEY AD, #0175 UE 
SQUARE SlMGAfORE 338374 


At Ert Japanese Dining, seasonal Fishes from Tsukiji and Iresh ingredients from Okinawa are Hown in regularly so diners can enjoy 
the freshest dining experience at the most affordable rote, Our highly skilled culinary team uses classical methods to draw out the 
umami of ingredients, delivering authentic Japanese cuisine and a range of seasonol dishes to excite the palate. 


Menu con olso be customized by our chefs to suit vorytng budgets ond tostes For privote ponies. Cosy totomi rooms in o voriety of 
sizes ore available For booking, ideal For o relaxing meal with 5 to 30 guests.This, coupled with □ full bor oBering extensive selection 
of soke, shochu ond owamori, mokes En the ideal dining venue for any occosion. 


SUSH! & SOBA SET 
$22 


UNAGI & TEMPURA 
BENTO 
$25 


LADIES BENTO 
$25 . 


MON to fk\t IZRM TO S.SDRM, 

6PM TOtO.WM 

SAT. SUN A PH: 6PM TO 10.30PM 


Choose from S different kinds of amazing bento feoturing oil 
your Japanese favorites. From seafood to meat each set is a 
harmonious balance of flovor and satisfaction. Get reody for 
a culinary experiences that are both maximum volume and 
competitively priced. 


Z EN JAPANESE CUISINE 

WWW.ENPIN^NOMII SXOM/ZEN 


Lunch menu is ovoitable Monday to Friday^ fricm Noon up to 
2.30pm. V * ^ 


TATAMl ROOM 
tMOHO SUlTANt 
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MASTERCLASS 


Mastering... 


Mtso 


Good for a lot more than jirst mii§o soup, the Japanese 
fermented soya bean paste ean be used for eurin^, 
marinating, and making sauees and dressings. Chef 
Hiroshi Ishii shows us how to use different types of miso. 

By Joyee Huan^ 



Simmered Radish 
with Sweet Miso 


Deep Fried Rock Fish 
with Dengaku Miso 
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T hose who have stood in front of the miso shelves of a 

Japanese supermarket, faced with a myriad of types of 
fermented soya beans, have probably all pondered the 
same thought: why are there so many kinds of miso? Though 
better known internationally for being mixed with dashi soup 
stock and served as miso soup, the traditional Japanese thick 
paste seasoning is ubiquitous in Japanese cooking for making 
sauces, spreads, and marinades, for pickling vegetables and 
curing meats. 

Explaining how the various kinds of miso differ from each 
other, executive chef Hiroshi Ishii of Pan Pacific Singapore's Keyaki 
Japanese Restaurant shares that miso s taste, aroma, texture and 
colour is dependent on factors such as salt content, variety of koji 
(Japanese fungus used to kickstart fermentation), temperature 
and duration of fermentation. On top of that, regional and seasonal 
variations of miso contribute to the complex nuances of fermented 
soya bean paste. 

While typically salty, different varieties of miso carry flavours 
such as sweet, earthy, fruity, and savoury. The three most 
common flavour categories that most miso fall under are dhiromido 
(white miso), dhindhumijo (yellow miso) and akambo (red or 
brown miso), named after the colour intensity of the paste. 


''Generally speaking, the darker the colour, the longer the 
miso has been fermented and the stronger it will taste, ' Ishii 
points out. 

As such, he recommends using white miso, which has a 
milder flavour and is easily adaptable, to create dressings and 
marinades with layers of flavours. "White miso is also best 
for grilling as its lower salt and sugar content means it does 
not burn easily," he elaborates. With his grilled lobster dish, 
he introduces sesame into the white miso to enhance its nutty 
flavours, which complement the sweetness of the crustacean 
and accompanying vegetables. 

Traditionally made in the Kyoto and Kansai regions, 
saikyo miso is a golden yellow miso that carries a distinct 
sweetness that comes from the sugar by-product of the 
fermentation process. Ishii plays up its sweetness by 
adding yuzu zest. For flavouring heartier dishes such as 
gamey meats, rich soups and braises, Ishii notes that the 
longer-fermented, more pungent miso like akambo is ideal. 

He cautions, though, that akambo's, umami can get quite 
overpowering and suggests using sourness and acidity from 
ingredients such as sour plum and garnishes such as lemon 
wedges to help cut its saltiness. 


1kg lobsters 
lOOml cooking sake 
30g salt 

lOOg red bell pepper, finely diced 
lOOg yellow bell pepper, finely diced 
lOOg shiitake mushroom, finely diced 
lOOg bamboo shoot, finely diced 
lOOg edamame, finely diced 
1 lemon, cut into wedges 


DEEP FRIED ROCK FISH 
WITH DENGAKU MISO 

Serves 5 

Prep time 30 minutes 
Cook time 10 minutes 

dengaku miso 

200g sakura miso 
60g sugar 
50ml cooking sake 
1 egg yolk 

500g rock fish 
50g salt 

200g green asparagus 
200g bacon 
lOOg naganegi (leek) 
lOOg cornstarch 
1 lemon, cut into wedges 

• To make dengaku miso, mix sakura miso, 
sugar, sake and egg yolk together until it 
becomes smooth. 

• Fillet rock fish and rub over with salt to 
draw out moisture. Let it set for a while, about 
20 minutes. 

• Wash off residual salt from the fish and cut 
it into pieces of lOOg each. 


• Blanch asparagus and wrap with bacon. 

• Julienne leek and put into a bowl of water. 

Set aside. 

• Coat fish in starch and deep fry in oil at 
160°C for 2-3 minutes. Remove from oil and let 
dry on paper towel. 

• Place fish pieces on a baking tray and spoon 
dengaku miso on top. Grill in the oven at 120°C 
for 2-3 minutes, making sure the miso does not 
burn. On a separate baking tray, grill bacon- 
wrapped asparagus at the same time. 

• On a serving plate, place fish with asparagus 
on the side. Top fish with leek and serve with 
lemon wedges. 

GRILLED LOBSTER WITH 
SESAME MISO SAUCE 

Serves 5 

Prep time 20 minutes 
Cook time 1 5 minutes 


• To make sesame miso, mix white miso, sesame paste, 
sesame dressing and sugar together until smooth. 

• Cut lobsters vertically in half (shell on). In a deep dish, 
mix sake and salt together. Place lobster in sake and salt 
bath, and steam for about 7-8 minutes. 

• Mix all the vegetables together. 

• Spread sesame miso onto lobster meat before topping 
off with mixed vegetables. 

• Grill lobsters in an oven at 120°C for 5 minutes, at top 
heat setting. 

• Serve grilled lobsters with lemon wedges. 


sesame miso 

lOOg white miso 
50g atari goma (sesame paste) 
100ml sesame dressing 
50g sugar 


SIMMERED RADISH WITH 
SWEET MISO 

Serves 5 

Prep time 30 minutes 

Cook time 1 hour 
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furofuki miso 

200g saikyo miso 
60g sugar 
50ml cooking sake 
1 egg yolk 
zest of 1 yuzu 

dashi stock 

600ml water 
30g kombu 
lOOg bonito flakes 

500g radish 

1 litre rice-washed water 
50ml mirin 
20g salt 

• To make furofuki miso, mix saikyo miso, sugar, 
sake, egg yolk and yuzu zest together until 
smooth. 

• To make dashi stock, heat water together 
with kombu. Before the water starts to boil, 
remove kombu and add in bonito flakes. Once 
the bonito flakes have sunk completely, strain 
the dashi stock and set aside. 

• Cut radish into slices of 4cm thick, blunting 
the edges. 

• In rice-washed water, boil radish until half 
cooked, about 1 hour. 

• In a pot, put dashi stock and add the radish, 
bringing it to a simmer. Season with mirin and 
salt. Let it simmer for about 5 minutes. 

• Remove radish and place onto a plate. Spoon 
a bit of dashi stock onto the plate. Top the 
radish with furofuki miso and garnish with 
microgreens and lily bulbs. 

STEAMED PORK BELLY 
WITH MISO AND SOUR 
PLUM 

Serves 5 

Prep time 20 minutes 
Cook time 10 minutes 

dashi stock 

600ml water 
30g kombu 
lOOg bonito flakes 

50g brown miso 

400g pork belly, skin removed 

100ml sake 

lOOg cornstarch 


lOOg shiitake mushroom, sliced 
50g ginger, julienned 

lOOg umeboshi (sour plum), seeds removed 
lOOg naganeg/ (leek), julienned 
5ml sesame oil 

shichimi (seven-flavour chilli spice powder) to 
taste (optional) 

• To make dashi stock, heat water together with 
kombu. Before the water starts to boil, remove 
kombu and add in bonito flakes. Once the 
bonito flakes have sunk completely, strain the 
dashi stock and set aside. 

• To make miso sauce, mix miso with 200ml of 
hot dashi stock. 

• Cut pork belly into bite-sized cubes, season 
with sake and coat with cornstarch. 

• Place pork belly into a deep dish, together 
with shiitake mushroom, ginger and umeboshi. 
Drizzle miso sauce over the ingredients and 
steam everything for 7-8 minutes. 

• To serve, garnish with leek and season with 
sesame oil and shichimi. 


TIP BOX 

• Before cooking fish, salt it for at least 20 
minutes to sufficiently extract any moisture 
and odour. If the fish still smells, give it a 
guick wash with cooking sake. 

• Boiling radish with rice-washed water 
ensures that the radish remains white in 
colour when cooked. If rice-washed water is 
not available, add half a cup of rice to water 
and boil simultaneously with the radish. 

• After cutting the radish into thick slices, 
blunt the edges to prevent the radish from 
disintegrating when being cooked, and to 
keep the dashi clear. 

• Use sourness and acidity from ingredients 
like sour plum and garnishes like lemon 
wedges to help cut the saltiness of miso. e 


PLAY NOW 

To view epicure's masterclass 
on YouTube, download a free OR 
Code Reader from your app store 
and scan the code on the left for 
immediate access. 




98 epicureasia.com 


PHOTOS EDDIE TEO 






TEKA SINGAPORE PTE LTD 33, Clemenceau Avenue, #01-33^, UE Square, Singapore 239920 
Tel: 6734 2415 Fax: 6734 6881 After-Sales Service: 6235 2265 www.tek3.com 
Weekdays: 9:00am - 7:00pm Saturdays: 10;00am - 7:00pm Closed: Sundays / Public Holidays 





COOKBOOK CRITIC 


Pretty and petite 

When It eomes to en.joyin^ hlte-slzed sweets with tea, the 
Japanese have ^ot it clown to an art form. Joyee Hnan^ 
tries her hand at making these wagashi with reeipes by 
ehef Yamashita Masataka. 


AT A GLANCE 

Considering the skills behind creating 
sushi, the thoughtfulness in crafting 
an omakase menu, the intricacies of 
a kaiseki meal, and the ritualism of a 
tea ceremony, it is little wonder that 
the Japanese have also developed the 
appreciation of waga^ihi, confectioneiy 
and sweets traditionally served with tea, 
to an art form. On top of complementing 
particular types of tea, these bite-sized 
morsels are prepared according to 
seasons and presented most artfully 

Chef Yamashita Masataka s three- 
decade culinary career has seen him 
churn out delightful cakes and pastries 
in patisseries across Japan and in 
Singapore. He now runs his own 
Japanese artisan patisserie in Tanjong 
Pagar Plaza and in Tanodhii Wagcuhi, his 
second cookbook, he delves into 
the artform. 

THE ROAD TEST 

Thirty waga^hi recipes are split up 
into traditional favourites and modern 
adaptations; the latter creations feature 
Yamashita s international influences 
— think red bean panna cotta and 
tofu yuzu-cha muffin. The cookbook 
naturally starts off with recipes for 
Japanese sweet bean pastes, an integral 
component of many waga^^hi. 

As a cook. Pm not particularly well- 
acquainted with Japanese-style baking, 
and almost every recipe contains an 
unfamiliar ingredient. The likes of mochi 
flour, kuzu powder (a starch derived 
from the kuzu root), kinako (roasted soy 
bean powder), and Japanese custard 



sugar do not have ready substitutes. 
Thankfully, they are handily available here 
in Japanese supermarkets like Meidi-Ya 
and Isetan, and the pictorial ingredient 
glossary within the cookbook comes in 
handy while grocery shopping. 

Dango, or dumplings, are quintessential 
wagodhi and the cookbook provides a 
recipe of a grilled version that looks 
straightforward enough. My soy sauce 
glaze turned out beautifully without a 
hitch but I soon ran into a snag trying to 
make the dumplings. Instructions were 
to stir the dhiratama flour with sugar into 
lukewarm water, but the ingredient list 
had no mention of sugar. Furthermore 
the ratio of flour to water (lOOg to 70ml) 
resulted in a dry crumble that proved hard 
to stir smooth. I did my best and chucked 
the mixture into the microwave as per the 
following steps but what came out was even 
more unmanageable. 

Starting over a couple more times, first 
adding a teaspoon of sugar and second 
upping the water to 100ml did not yield 
mixtures any better. I ran out of flour 
before I had even run out of patience. 

After consulting with a Japanese friend 
who cooks, I learnt later on that all the 
crumbly flour needed was some good old 
kneading to get smooth and that dangod 
were usually cooked in boiling water 
instead of a microwave. Perhaps Masataka 
was trying to simplify the recipe, but for 
someone unfamiliar with how ingredients 
like dhiratama flour works, propping things 
the harder but more foolproof way might 
have been better. 

Incongruously, Masataka s 
meticulousness presents itself in the 
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kojutera recipe and it proves to be judicious. Preparing the egg 
mixture ^abayon-^ty\e until a specific temperature, spraying the 
cakes with water and lowering the oven temperature gradually 
during baking yielded moist and fluffy honey castella cakes. 

VERDICT 

Tanoidhii Wagashi comes across as trying to make the intricate 
and seemingly meticulous art of creating wagcuhi accessible to 
home cooks. Instructions are easy to follow, though at times 
scant, and accompanying pictures that detail recipes steps 
are certainly most helpful. Recipes, however, do not come 
with cooking or preparation times, perhaps in a bid not to 
discourage cooks from tackling more arduous wagashi, but 
not all of them are difficult — recipes of traditional dorayaki 
(pancakes with red bean paste) and a modern houjicha-annin 
(roasted green tea pudding) were quick to put together. 

What I further appreciated in the cookbook is the inclusion 
of pretty packaging ideas for gifting and personalising your 
wagcuhi, as well as recommended tea pairings to go with your 
confectioneiy of choice. After all, how one partakes in wagcuhi 
is as important as how one makes it. 

Tanoshii Wagodhi retaiLf for $32 at major bookotoreo. 

MITARASHI DANGO (GRILLED DUMPLINGS 
WITH SOY SAUCE GLAZE) 

Makes 4 sticks 

4 bamboo skewers 

lOOg shiratama flour 

70ml lukewarm water (50°C) 

soy sauce glaze 

15ml light soy sauce 
15ml mirin 

40g Japanese custard sugar 
7g cornflour 
90ml water 

• Soak 4 bamboo skewers in water. Set aside until needed. 

• Prepare the soy sauce glaze. Place all the ingredients for the glaze in 
a small pot and mix well. Cook over low heat, stirring until the mixture 
thickens. Transfer to a small bowl. 

• Prepare the dango. In a microwave-safe bowl, stir the shiratama flour 
and sugar into the lukewarm water until the mixture is smooth. Cover the 
bowl and cook in a microwave oven on high for about 3 minutes. Stir the 
mixture to ensure that the heat is distributed evenly. Repeat to cook for 
another 2 minutes, then stir the mixture until it is smooth and no longer 
sticky. If the mixture is still sticky, cook for another minute and stir again. 

• Transfer the mixture onto a clean dishcloth. Divide the mixture into 2 
equal portions and roll each portion into a rod. Cut each rod into 8 equal 
pieces and thread 4 pieces into each bamboo skewer. 


• Place a wire mesh over an open flame on the stovetop and grill the 
skewered dango to char it slightly. 

• Brush the dango with the glaze and serve. 

• The dango can be wrapped and stored in an airtight container in the 
freezer after step 4. It will keep for up to 1 week. Grill before serving. 



KASUTERA (HONEY CASTELLA) 

Makes 12-14 small cakes 


4 medium eggs 
lOOg Japanese custard sugar 
120g honey 
30ml mirin 

120g pastry flour, sifted 
30ml canola oil 

• Prepare 12-14 cake moulds, each about 12 X 6 X 3.5cm. Line with 
paper cases. 
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COOKBOOK CRITIC 


• Prepare 1-2 square baking trays large enough 
to hold the cake moulds. Line each tray with 

3 layers of thick newsprint paper. Use a water 
spray to wet the paper. Set aside. 

• Preheat the oven to 180°C. 

• Crack the eggs into a heatproof missing bowl 
and whisk. Add the sugar, honey and mirin and 
whisk again. 

• Place the missing bowl into a larger bowl or 
pot filled with hot water. Place over low heat 
and whisk until the egg mixture is warm, about 
37-40°C. 

• Remove the mixing bowl from the hot water 
and whisk the mixture until it becomes whitish 
in colour. 

• Add the pastry flour and whisk until just 
incorporated. 

• Add the canola oil and mix until the batter is 
smooth. The batter should fall in ribbons when 
lifted with a spatula. 

• Spoon the batter into the prepared moulds. 
Arrange on the baking trays and spray the 
batter lightly with water. 

• Bake for 5 minutes, then spray again lightly 
with water and bake for 15 minutes. 

• Lower the oven temperature to 160°C and 
bake for a further 15 minutes until the cakes are 
golden brown in colour. 

• Leave to cool before serving. The cakes will 
keep for 2-3 days. 


• Place the leaf gelatin in a bowl of iced water 
to soften. Set aside. 

• Place the water, sugar and Chinese almond 
powder in a pan over medium heat. Stir with 
a spatula until the sugar is melted and the 
mixture is smooth. 

• Remove the gelatin from the iced water and 
squeeze out the excess water. Add to the pan. 

• Mix the milk and cream in a bowl, then add to 
the pan. Stir until the gelatin is dissolved. 

• Strain the mixture and pour into 2 serving 
cups. Cover and refrigerate for 1 hour to set 
and chill. 

• In the meantime, prepare the houji syrup. 



Place the water and sugar in a pan and bring 
to the boil over low heat. When it starts to 
boil, remove from heat and add the houjicha. 
Let sit for 3 minutes. Strain the houji syrup 
and set aside to cool. 

• Top the jelly with fresh and/or dried fruits 
and drizzle with houji syrup. Serve. 

• Houjicha-annin can be kept refrigerated for 
up to 2 days. 

TIP 

• The jelly can also be set in small moulds 
and served on plates with the houji syrup 
drizzled over, e 


) 



HOUJICHA-ANNIN 
(ROASTED GREEN TEA 
PUDDING) 

Makes 2 servings 

4g leaf gelatin 
100ml water 

23g Japanese custard sugar 

23g Chinese almond powder 

150ml milk 

50ml fresh cream 

fresh and/or dried fruit as desired 

houji syrup 

85ml water 

13g Japanese custard sugar 
1.5g houjicha 
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To celebrate its fifth birthday, Tools of the Trade (ToTT) is holding a special carnival day, 
featuring cooking demonstration classes and fun-filled family activities. 


Birthdays are special occasions, and to commemorate its fifth 
birthday, Tools of The Trade (ToTT) will be organising its first 
ever ToTT Carnival (in addition to its anniversary sale lasting till 1 
November) that features discounts of up to 50% and exclusive demo 
classes. 

Slated to take place at ToTT’s Dunearn flagship outlet on 3 
October, the ToTT Carnival will feature exciting games such as ‘Bang 
Bang’, where participants will be given a dart gun to aim, shoot and 
win prizes. Coupons, priced at $5 for two, are required for access 
to the games (one coupon for each), but shoppers who spend a 
minimum of $100 in a single receipt will be given two free coupons to 
join in the fun. 

What’s a carnival without food and 
drinks? Besides a wide range of food 
available at the Bistro, freshly baked cookies 
and snacks will be up for sale to satisfy those 
mid-day food cravings. If you are bringing 
kids along, there’s more than enough on offer 
to keep their sweet tooth satiated. 

While the fun is going on at ToTT @ 

Dunearn, shoppers at ToTT @ Suntec will not 
be left out of the festivities. When they spend 
a minimum of $100, they will be entitled to 


a ‘Spin-the-Wheel’ lucky draw, where they stand to win attractive 
instant prizes. Customers at both stores who spend a minimum of 
$50 will also be entitled to participate in a separate grand lucky draw. 

Special one-hour cooking demonstration classes at ToTT @ 
Dunearn are also available for booking till 31 October. All classes are 
priced at an exclusive $28. Those who sign up for the classes can 
choose to redeem a $20 ToTT Cash Voucher or bring a friend along 
for free. All demonstration classes will include tasting portions of the 
dishes that participants are learning to master. Among the slew of 
classes planned are ‘Let’s Have Brunch!’ (25 October, 10 to 11am), 
a demonstration class by guest chef Stephan ZoisI that will feature 
Seasonal Mushroom Creme Soup with Croutons and Smoked 
Salmon Crisp Homemade Flat Bread, 
Salmon Caviar, Chervil and Celery Leaves. 

Customers who prefer hands-on 
classes are in luck. Exclusive to ToTT @ 
Suntec and specially priced at only $58 
(usual $138) for two participants, a selection 
of 90-minute classes include chef Eric Low’s 
Bistro Delights 101 where you will learn Rdsti 
Potatoes with Condiments and Fricassee 
of Seafood with Crabmeat and Smoked 
Salmon. 



ToTT 


#01 -01 A Sime Darby Centre, 896 Dunearn Road. Tel: 6219 7077. 
#02-427 Suntec City Mall, 3 Temasek Boulevard. Tel: 6238 1758. 
WWW. tottstore. com 





RECIPE REVEAL 


presented by 

De Dietrich 


Hashida Garo^s 
Wa^yii croquette 

Everybody’s favourite Japanese meat ^ets a party-friendly 
makeover as luxe Wagyu eroquettes. Chef Keiyiro ‘Hateh’ 
Hashida reveals the secret behind Hashida Garo’s 

best-selling starter. 


Makes 24 croquettes of 35-40g each 

Prep Time 30 mins 
Cook Time 30 mins 

Wagyu patty 

V/i large onions 
250g potatoes 
500g Wagyu, minced 

seasoning 

5g salt 
2.5g sugar 
2.5ml soya sauce 
2g black pepper 

crust 

4 eggs 

200g wheat flour 

200g panko bread crumbs 

vegetable oil for deep-frying 

• Peel and dice onions, and pan-fry until 
lightly caramelised. 

• Boil potatoes in water until soft, and mash 
until no visible lumps. 

• Place minced meat, caramelised onions and 
mashed potatoes into a large mixing bowl. 

• In a small bowl, dissolve salt and sugar into 
soya sauce, then add black pepper. Add to 


Wagyu patty mixture and thoroughly mix all 
ingredients by hand. 

• Portion out the mixture into roughly 24 
separate balls, each between 35 and 40g. 

• Force out any air pockets in each ball by 
repeatedly throwing each ball into a separate 
bowl. Repeat at least four to five times per 
ball. This step is a must so that the croquette 
will hold its shape during and after frying. 

• Press the balls into flat oval shapes. 


• Beat eggs and pour into a wide, shallow 
dish. Spread wheat flour and bread crumbs 
in two separate shallow dishes. Coat each 
croquette one at a time by first coating in 
wheat flour, beaten egg wash, then covering 
in bread crumbs. 

• Deep-fry in 175°C oil for around 5 minutes 
each, or until crust turns golden brown. 

• Serve with a side of Japanese mayonnaise, 
tonkatsu sauce and optional leafy salad, e 
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Sleek and in tune with your culinary needs, 

De Dietrich’s zoneless induction hob, Le Piano, 
creates harmony in the kitchen. 



Seasoned home cooks turn to De Dietrich for its well-established 
300-year brand heritage. Once a humble French name, the market 
leader’s secret to success is its constant innovation and avant- 
garde designs. Its portfolio spans hobs, espresso coffee machines, 
wine cellars and warming drawers that are as sophisticated as they 
are durable. 

Compose an ultimate feast with Le Piano, a full zoneless 


induction hob. It allows you the freedom to create, without the 
constraints of a traditional hob. Its ability to accommodate up to five 
different cooking pots of various shapes and sizes means you can 
make a casserole, boil potatoes and simmer a sauce while frying 
up some crab cakes, with room for more. 

Another cornerstone of the De Dietrich promise is reliability. 

Le Piano has an abundance of inductors that guarantees precision 
and optimal power. Choose from pre-set cooking modes such as 
Solo Mode, which ensures that the entire cooking area maintains 
a uniform temperature. This is useful for when several dishes are 
to be prepared similarly. The Piano Mode divides the space into 
three separate and independent zones, while the Expert Function 
recognises each pan and memorises chosen settings, even when 
the vessels are moved. 

Mercurial menus are a breeze with Le Piano’s control panel. 

The generous TFT touch screen (115.2mm x 86.4mm) provides 
clear legibility and interactive access to each cookware’s position 
and available power. Swop courses and devise dinners with ease 
and perfection, every time. Liberal 


De Dietrich 

PE VALEUR PEFUI9 ie»4 


I La Galerie De Dietrich, #02-70 Oxiey Bizhub, 65 Ubi Road One. 

Tei: 6508 4600 
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SaVoul? trKe Fi^nestr 
o j? £xl7i?aoi?di.n^y 
£x T>ei?t.ences 


A truly discerning 
epicurean elub that ; 
handpicks the best ofj 
gastronomie indulgences 
to satiate your desire 
and senses. 


Get access to exclusively curated events and experiences 
and enjoy bespoke privileges as an epicure society member. 


Exclusive perks await epieure soeiety members at these fine Japanese restaurants. 





Register your interest w^ith us at 
+65 6848 6880 or w^rite to us at 
membership@epicuresociety.com 


Please visit 

w^w^w^. epicure society, com 
to discover this exclusive 
epicurean clnb. 



wSn 

Plus Premier 

The Wortd's Largest Hotel Chain* 



Discover Exotic Thailand with Best Western 

From the bustling streets of Bangkok to the sandy shores of the south, Thailand is a tourist's paradise. 
Our collection of 11 hotels, comprising classic BEST WESTERN, upscale BEST WESTERN PLUS 
and luxury BEST WESTERN PREMIER, provides options for all tastes and budgets. 



And no matter where you stay, you can be guaranteed complete convenience and connectivity, 

with free Wi-Fi in all our hotels. 

Bangkok I Buriram I Koh Phangan I Koh Samui I Phuket 

For reservations, visit www.bestwesternasia.com 
jf Facebook.com/BestWesternAsial 


PHOTO DAVID DE VLEESHAUWER 



I]\SIDE » The uiiispoilecl beauty of Krabi » Okinawa, the Hawaii of Japan » The 
Assoiilineis^ favourite global haunts for books and homeware 
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TRAVEL NEWS 


Paradis, found 

Kralii, whieh lieis aeroisis the Andaman Sea from Phnket, 
is an unspoiled sanetnary that promises a mix of serenity, 
Inxnry, and adventure. By Raymond Tan 


huket may be tbe reigning beacb destination in the Land 
of Smiles, but those looking for respite should set their 
sights on Krabi. The province promises an endless array 
of activities for vacationers, but tempers its teeming energy with 
a modicum of calm and tranquility. 

ISLAND APPEAL 

Home to more than 100 tiny islands, Krabi is a popular province 
for island hopping. While Phi Phi Island has long been a tourist 
hotspot, people have been warming up to the far less crowded 
Koh Lanta, south of Krabi town. 

Comprising 52 little islands, and 
largely unmarred by big-scale 
developments, Koh Lanta spans 
mountainous regions and lush 
forested hiUs, powdery beaches 
and clear emerald waters. Need 
a tan? Soak up the rays on the 
plentiful beaches. Looking for 
adventure? Snorkelling, kayaking 
and diving opportunities abound. 

Embarking on a family vacation? 

The crime rate is low and the 
islands are generally safe. Koh 


Lanta s all-round appeal and endless possibilities make it ideal 
for tourists who prefer a wide variety of entertainment options, 
as well as those who like to travel spontaneously. 

Accommodation at Koh Lanta ranges from simple and fuss- 
free to ultra extravagant. If you Ve going for the latter, check 
in at Layana Resort & Spa (272 Moo 3 Saladan, Krabi 81000) on 
Koh Lanta Yai (the largest island in Koh Lanta). The resort s 
luxurious, Thai-styled rooms and suites are spacious and aiiy 
with large, open balconies, and the suites come with outdoor 
garden showers. The hotel’s highlights include its award- 
winning Linger Longer Spa, 
which houses a salt room that 
aims to recreate the therapeutic 
conditions of a salt cave — perfect 
for those who need to relax and 
rejuvenate. 

LIFKSABEACH 

Kick back and watch the 
world go by at Krabi s score of 
beachfront luxury resorts such 
as Phulay Bay, a Ritz-Carlton 
Reserve (111 Moo 3 Nongthalay, 
Muang, Krabi 81000) on Tubkaek 








Beach. Surrounded by lush tropical forest and adorned 
with fortress-like high walls, the resort feels like a private 
enclave. It boasts meticulously landscaped gardens, 
majestic villas, and outdoor bathing areas, but its most 
awe-inspiring feature is the infinity pool that spans two 
levels. Here you can enjoy an unencumbered view of 
Krabi’s limestone cliffs and the surrounding islands. 

This pocket of quiet bliss is also an oasis of wellness: 
since the start of the year, Phulay Bay has been holding 
regular healing- and health-related personalised retreats. 
This month’s Crystal Sound Healing course, for example, 
is a new-age therapy that uses sound vibration to help 
reduce stress and create a deep sense of peace. 

SCALING NEW HEIGHTS 

Of the many beaches in Krabi, few are as postcard- 
perfect as Railay. Accessible only by boat, it is a 
stunningly picturesque area studded with monumental 
limestone formations that attract rock climbers from all 
over the world. People looking to try their hand at the 
sport can sign up for beginner courses that are offered in 
abundance there. Besides its appeal to climbers, Railay s 
remoteness also gives it a degree of quietness and 
tranquility, making it perfect for the crowd-averse. 

For swanky accommodation on Railay, make your 
reservations at Rayavadee Resort (214 Moo 2, Tambon 
Ao-Nang, Amphoe Maunq, Krabi 81000), which has offered 
its luxe premises to travellers since the 1990s. Nestled 
amid a beautifully landscaped garden with coconut 
trees and tropical flowers, the popular honejmioon 
destination resort received a facelift in 2015 with spruced 
up viUa interiors and more guest pavilions with private 
swimming pools. Paradise, improved. © 




SUMO & SUSHI 

(Japan) 

Grand sumo tournament live ! 

Jiro Dreams of Sushi. Hidden gems 
& seafood of Ishikawa prefeeture 



Bordeaux 

(France) 

Prestigious, exelusive Grand Grus. 
UNESGO Heritage eity & villages. 
Oysters. Luxury wineyard stay 



TASTE OF SPAIN 

(Spain) 

San Sebastian here we eome! 

Artsy Bareelona, shop & dine. 
Flameneo at an authentie tablao 


■firruL^Ui^ 


(Argentina) 




Full moon walk at Iguazu Falls. 
Deleetable beef, wine... Tango! 
Breathtaking Patagonia raneh stay 


4- LUXURY SMALL GROUP TOUR and private custom holidays 
QUALITY SIGHTSEEING with local insider exclusives! 

^ SAVOUR FLAVOURS from streetfood to fine dining 


WWW.GOURMETTRAILS.COM 

info@gourmettrails.com Q +65 66225380 


CHEF’S TRAVELOGUE 


A clash of 
ciihures 

The potpourri of influences that makes modern Istanhul 
the eiiltural huh it is today was what lured Pepe Moneayo to 
the colourful city. He shares the quintessential street eats 
and si^its that make an authentie Turkish experience. 



F rom Byzantium to Constantinople 
to Istanbul, the transcontinental 
Turkish city, which straddles the 
Bosphorus strait between Europe and Asia, 
has gone through a myriad of changes since 
the sixth century. And it was because of this 
unique identity that Tve always felt drawn 
to visit the city, so I made it one of my stops 
during my honeymoon in June. When my 
wife and I visited, it was during Ramadan, 
but most places were still operational. Walk 
down the main road, Istiklal Avenue, the 
Orchard Road of Istanbul, and you might 
see both women in traditional conservative 
headscarves as well as transgender people 



— a strange sight in a Muslim country. And 
that's what I find amazing about the city — 
there's such a clash of cultures that mixes 
Mediterranean vibes with Middle Eastern 
influences. 

ESSENTIAL STOPS 

The city is divided into two areas on each 
side of the Bosphorus — the old and new 
Istanbul, linked by bridges. I stayed in 
the old district of Sultanahmet, where the 
Hagia Sophia, one of the most well-known 
sights in the country, sits. There is a very 
intriguing story behind its construction. It's 
been converted into a museum, but as one 
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can tell from the inscriptions of Allah and Muhammed visible 
on medallions hung from columns, it used to be an imperial 
mosque. Before that, it was a Greek Orthodox, then Roman 
Catholic cathedral. It s a gargantuan compound that would put 
the Pantheon in Paris to shame. 

Another mesmerising sight is the Basilica Cistern, a 
subterranean chamber that is the largest of hundreds of ancient 
cisterns Ijdng beneath the city. Also known as the Sunken 
Palace, the cistern is an underground reservoir that supplies the 
city with water from nearby mountains, delivered by aquaducts. 
Nowadays, classical music concerts are held in the cavernous 
space, making use of its great acoustics. 

In the old district you 11 also find the Grand Bazaar, the 
oldest covered market in the world, built in the 1 5th century. 

For food, head to the Spice Bazaar in the Eminonii quarter, 
where you can buy all manner of fresh cheeses, olives, beans, 
dried fruits, desserts (which can be really, really sweet), pastries. 



and of course, spices. There s no escaping the aroma of saffron, 
turmeric and sumac, among others. 

I dined at two of Istanbuls most famous fine dining 
restaurants, Mikla Restaurant in The Marmara Pera Hotel, 
and Tugra Restaurant and Lounge in the Qiragan Palace 
Kempinski Istanbul, both of which are known for their modern 
Turkish cuisine. At the former, what they dub as New Anatolian 
cuisine was the highlight — humble local ingredients are used 
to compose exquisite dishes such as North Aegean octopus 
with Qanakkale tomatoes, and chilled mulberry soup topped 
with cinnamon crumbs. Their charcoal grilled prawns with 
artichokes were my favourite. A big draw at Tugra was the 
location: the hotel is housed in a former Ottoman palace by the 
seaside, which features an extravagant use of marble. Their 
must-tries include the Lamb Kiilbasti and Testi Kebab. 

NIGHTTIME JAUNT 

Because it was Ramadan, there were lots of people roaming the 
streets after dark, eating and laughing till the wee hours. Along 
Istiklal Avenue at night, you’ll find illegal hawkers pushing 
carts with a pan filled with mussels, which they serve with a 
slice of lemon. These hawkers are prepared to dash off anytime 
someone gets a whiff of the authorities. 

You can find a great Islak Burger around every corner, and 
they are served sloppy with a beef patty, sort of like a Turkish- 
style Ramly burger. And of course, as with most Eastern 
European and Middle Eastern countries, marinated cuts of 
lamb, chicken and beef are everywhere. They’re grilled on 
skewers then wrapped in vegetables, like in a shawarma wrap. 
Stuffed potatoes are another popular food. The Turks like to fill 
it with yoghurt, which they eat a lot of, and peas, mushrooms 
and other greens. 

We recognised Tatbak, one of the restaurants we popped 
into, as one visited by Anthony Bourdain during the filming of 
No Reoermtlono. Their lentil soup with spices was drizzled with > 


e p i c u re a s i a . c o m 113 


CHEF’S TRAVELOGUE 



a little lemon juice to cut through the heartiness, but can be a 
little overwhelming ifyouVe not used to it. They also have a 
version of lamb 'pizza’ with tomatoes, capsicum and stewed 
lamb atop an extremely crispy dough base. 

By far the best meal I had was at Tekirdag Raki, where it 
costs only €50 for free flow food, including beer and wine. The 
meze platter alone was a huge spread of beans, salad, smoked 
fish, pickled vegetables and marinated hummus. For mains, 
you can choose from deep-fried red mullet from the Bosphorus, 


which can be eaten from head to tail, or vine leaf- wrapped 
sardines. We also watched the pastry chef churn out little deep- 
fried doughnuts a la minute. Pulling from a mound of dough, he 
pops each ball into a vat of oil, then removes and douses them 
in a floral syrup to serve. Each popper was so airy and crispy 
that my wife couldn’t resist ordering three servings. There was 
something just so atmospheric about the entire meal that made 
it an even better experience than paying top dollar for the best 



Barcelonian Pepe Moncayo first stepped into Singapore as the chef de 
cuisine of Santi at Marina Bay Sands, after cutting his teeth at the late 
Santi Santamaria's EVO Restaurant and Dos Cielos by Javier and Sergio 
Torres in his home city. After Santi's closure in 2012, Moncayo opened 
OLA Cocina del Mar, before moving on to his current venture, BAM! 
Tapas-Sake Bar, as executive chef and owner. 
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Rethink your culinary space with Fisher & Paykel’s The Social Kitchen, 
an ongoing experience that connects people with cooking, food and design. 



The kitchen is about people. When considering a person’s habits, 
how he or she lives and interacts, one gains an insight often 
overlooked by traditional kitchen planning and appliance brands. 
Working closely with people who eat, cook and clean daily, Fisher 
& Paykel constantly reinvents conventional kitchen aesthetics and 
creates appliances that allow this zone to be truly social. 

The Social Kitchen is the birthplace of clever, whimsical and 
instinctive dining experiences that subvert norms and kick start new 
conversations. It evolves and changes each year and with every new 
venue. Every thought-provoking event prompts conversations that 
have an impact on future generations of appliance design. 


During The Social Kitchen’s 2011 launch, furniture designers 
and chefs co-conceived a convivial venue dressed with bespoke 
tables. The menu offered a slate of refreshed classics that surprised, 
perplexed and delighted palates. In 2012, Fisher & Paykel’s designers 
and engineers reimagined an over-65 sqm kitchen as a series of 
interactive sculptures. Participants ‘hunted’ for oysters, ‘gathered’ 
mushrooms, and seared Angus beef over stainless steel gas 
cooktops. A deconstructed refrigerator bore a cone shaved from two 
large blocks of ice topped with fruit syrup; and guests were invited 
to dip biscuit spoons into a square of chocolate perfectly suspended 
between solid and liquid states on a wooden induction cooktop. 


Fisher&Paykel 


For more information, visit the Fisher & Paykei 
website: fisherpaykei. com/sg/experience 
or scan the QR Code. 




TRAVEL 


Welcome to the 
Japanese tropics 

Discover Japan^s subtropical alter ego, a bunch of pretty 
islands with swaying palm trees and white sandy beaches — 
perfect for a true dose of rest and relaxation. By Debbie Pappyn 


aim trees in Japan? Japanese 
men wearing colourful Hawaiian 
shirts, chilling next to pretty girls 
in bikinis ready to dive into the clear 
blue sea? This is not a movie set but a 
very tropical reality. For many travellers, 
the south of Japan, like Kjmshu and the 
Okinawa archipelago, is still very much an 
off-the-beaten-path and remote destination. 
Who would have thought that you could 
end a buzzy city vacation in Tokyo with a 
thoroughly Japanese beach holiday? Think 
fine, white sand between your toes and a 
sake cocktail in your hand. . . 

Crystal blue waters surrounding 
Okinawa and its small isles 



OKINAWA, THE HAWAII OF JAPAN 

Hop for a couple of hours on a plane from 
Tokyo to Okinawa and you will end up 
in a different, much more tropical world. 
The islands of Okinawa are located 1,000 
kilometres away from the Japanese 
mainland, roughly halfway between 
Taiwan and Japan in the Pacific Ocean. 
This far-away archipelago consists of 
Okinawa, with its capital Naha, and 30 
smaller islands scattered around Okinawa 
Island itself. To give you an idea of how 
tropical Okinawa is: Naha is closer to 
the north of the Philippines than it is to 








STAR-SHAPED SAND ON TAKETOMI 

We love the very charming island of Taketomf just 15 minutes 
by ferry from Ishigakf which is a short flight away from the 
main island of Okinawa. You can walk or bike around the whole 
island, which brims with traditional low-rise dwellings, in a 
couple of hours. The highlight, however, is the beach with its 


grains of sand in the shape of stars. You 
often see local inhabitants patiently 
searching for these tiny natural works 
of art. A star-shaped grain of sand is 
undoubtedly the finest and smallest 
souvenir you can take back home. 

Even the Japanese consider 
these islands to be the distant tropics 
and they often come here on holiday, 
swapping their typical suits for 
kariyujhb, the Japanese version of 
the Hawaiian shirt. Despite the white 
sandy beaches and clear blue seas, 
you won’t see that many sunbathers 
on the beach as most Japanese avoid 
the sun. That said, surfing, scuba 
diving and snorkelling are popular sports around here. On 
Ishigaki, there are a few professional diving schools, including 
Diving Okinawa, which takes its guests to beautiful coral 
reefs surrounding the island. A Club Med resort on the island 
conducts scuba diving courses in a very laid-back setting. 


YAKUSHIMA, THE MAGICAL ISLAND 

The eccentric American artist, Matthew Barney, who was once 
married to Icelandic singer-songwriter Bjork, put Yakushima on 
his list of the most beautiful places in the world. This subtropical 
island is a two-hour sail from the city of Kagoshima in Kjmshu, 
the deep south of Japan s main islands. Why did Barney fall in 
love with this green dot floating in the East China Sea? Because 
this partially UNESCO-protected island is covered with bright 
green spongy moss — its lush interior packed with ancient sugi, > 


Tokyo. These islands once belonged 
to China and links to this past can be 
found in their music, dialect and even 
their cuisine, which sometimes doesn’t 
taste Japanese at all. 

Okinawa is strangely exotic. The 
island boasts an underground music 
scene, and bars and cafes where trendy 
youngsters hang out. Another unusual 
aspect of the main island is the presence 
of two large U.S. military bases, so 
don’t be surprised if you suddenly hear 
country music on the radio or encounter 
beefy Americans in huge pickup trucks 
on the road. These naval and air bases 
are reminders of a painful past when, at 
the end of World War II, a fierce battle took place here between 
Japan and America, resulting in the deaths of numerous soldiers 
and local inhabitants. In recent years, there have been growing 
protests against the strategic foothold the U.S. maintains in 
Japan, and it seems that the bases may disappear sooner than 
expected. For now, however, the American enclave, with its 
hundreds of thousands of soldiers, is still very much part of the 
landscape. 
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or Japanese cedar trees (some up to 7,000 years old); and also 
because there are lots of sikas bopping around, small deer that 
are unafraid of passers-by with curious cameras and large 
lenses. 

Japanese tourists come here to surf, bike, kayak, batbe 
in bot springs and explore tbe surreal landscape. Take tbe 


opportunity to put up in a mituhuku, 
tbe Japanese equivalent of a simple 
and affordable guesthouse, where 
you can also dine at most evenings. 
Sbikinoyado-Onoaida has rooms 
with Western-style (albeit bard) 
beds and private bathrooms. Tbe 
owners speak English and serve 
their homemade Japanese breakfast 
and dinner on the terrace with views 
of Mount Moccyomu. There are 
natural hot springs along the edge 
of the ocean where less attractive 
breakwaters are built to resist 
serious storms or tsunamis. The 
coast of Yakushima is dotted with 
quiet seaside towns and sparkling 
white beaches where you can 
occasionally spot surfers. Make sure 
you visit Suginoya, a carpentry artist 
who crafts fine objects from ancient 
pieces of ethically- acquired cedar. For less than S$15you can 
make your own pair of chopsticks or buy affordable souvenirs 
that will make Japanese design lovers at home green with envy. 
Suginoya also offers a home-stay experience via affordable 
wooden chalets hidden in the dense forest with a babbling brook 
as the only background noise. 



THE MENU FOR 
A LONG LIFE 

In the village of Ogimi on Okinawa, 
centenarians whizz by on bicycles and 
grin widely when they see you looking at 
them in amazement. This village has one 
of the highest concentrations of active 
centenarians in the world. The secret, 
according to experts, is the Okinawa diet, 
plenty of exercise and playing an active 
role in society. 

No word exists for retirement in the 
Okinawan dialect - a fact immediately 
noticeable when you are in Ogimi. 

Nonagerians work in gardens as if they 
were fifty years younger, with sunburnt faces, strong hands and supple joints thanks to plenty 
of tai chi and cycling. For a sampling of the Okinawa diet, dine at Emiko Kinjo's restaurant, Emi 
Mise. Her Longevity Menu consists of a series of small delicious dishes that are light and tasty, 
and are mostly made from ingredients grown in the gardens of Ogimi. Produce often found on 
the menu include shikuwasa citrus fruit, which contains abundant vitamin C; and Okinawa tofu, 
which has three times more protein than its counterpart on mainland Japan. Women often 
lunch at the restaurant and Kinjo gives workshops to interested groups, although they are only 
conducted in Japanese. 
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Yu Cuisine is perfect for discerning gourmands 
with a taste for elegant Oriental food. 


Located at The Shoppes at Marina 
Bay Sands, Yu Cuisine aims to 
eievate the experience of dining at a 
Chinese restaurant. The entire design 
of this five-year-oid estabiishment is 
thoughtfui, purposefui, and fashioned 
around an aquatic theme, in iine with 
the restaurant’s name (Yu means fish 
in Mandarin) and its forte in Chinese 
seafood. Step foot in Yu Cuisine 
and you’ii be greeted by a iuxurious 
interior fuii of shiny mirrors and sieek 
chandeiiers sporting fish motifs. 
Ceiiings are fashioned with wavy 
accents and neon biue bubbie-iike 
spots adorn the waiis. No expenses 
were spared in creating this eiegant 
setting for diners to enjoy their meais 
in. 

Besides seafood, the restaurant 
bar aiso serves up a deiectabie spread of dim sum and griiied speciaities. For 
starters, feast on fried fish skin, which is fiavourfui without being greasy, and ideai 
to pique your appetite. Afterwards, dig straight into Orientai roast deiights iike 
Crispy Aromatic Duck ($28 for haif, $52 for a whoie portion). Roast Duck ($28 for 
haif, $56 for a whoie portion) or Char Siew ($16/25/32). The iattermost is giazed 
with a speciai gravy that gives it a sweetness without being overiy saccharine. 

Don’t miss out on the Roasted Pork Beiiy ($16/24/32), which packs a crispy punch 
with every bite, and just the right amount of fat in its skin. 

Yu Cuisine’s menu aiso boasts dishes that are uncommon in Singapore. Of 
note is their imperiai Chicken ($25/50) - a favourite in Hong Kong - that is redoient 
with the fragrance of soya sauce and winsome in aii its moistness. 

To end of your meai, woif down one of the many desserts on offer, such as the 
Hot Chin Chow Broth ($6), which is smooth and cooiing and contains a meiodious 
mix of ingredients. Aiternativeiy, adjourn to the bar on the upper fioor and kick back 
over deiightfuiiy heady drinks. 




“UiSINe 




#81-07/08/09 and #L1-82, Marina Bay Sands. 10 Bayfront Avenue. 
Tel: 6688 7318 





OUR FAVOURITE ADDRESSES ON OKINAWA 



Sliiiri Sofia in IValia 

If there's one culinary experience you shouldn't miss, it's this hard- 
to-find eatery in Naha. Shuri Soba serves handmade soba noodles, 
which arrive steaming hot in large bowls. People who work in the 
neighbourhood and local shoppers sit shoulder-to-shoulder with 
Japanese tourists at Shuri Soba's large wooden tables. Slurping 
and lip smacking are encouraged - the more polite the Japanese, 
the louder they are when eating noodles. If you come early enough, 
before the lunch hour rush begins, you might get to catch owner 
Yashushi Nakada making the noodles. Expect to pay around S$8 for 
a bowl of delicious and filling noodles. 

Only open between 11:30am and 2pm. 1-7 Akata-cho, Shuri, Naha, 
Tel: 098-884-0556. For more about soba noodles in Okinawa: 
www.okinawaweb.com/okinawa/eat/soba/soba_best_e.html 


Sunset Beaeli House 

This is the most charming boutique hotel in Okinawa. For those 
who prefer to skip the conventional Japanese futon and tatami 
mats, the owners can provide a Western-style bed. The four rooms 
each come with balconies overlooking the ocean, and are simply 
furnished but pleasant. The highlight here is the evening meal served 
by the owners. For a flat fee of S$60, you get a meal fashioned 
around Okinawa delicacies such as fresh fish and seafood, plus the 
famous Okinawa marbled beef. The biggest 
draw to staying here is their very relaxed 
atmosphere. Perfect for those in need of a 
few days of complete idyll. A double room 
with Japanese breakfast starts from S$150 
per person, per night. 
www.sunset-bh.com 


JiJiCafe 

The younger generation of Japanese 
holidaymakers love to sip coffee and hang 
out in the hip surroundings of JiJi Cafe, 
designed as a mix between a boutique selling 
trinkets and a bar. You can eat a delicious lunch here for around 
S$18, drinks included, and there are plenty of sofas, nooks and 
crannies for relaxing in. Open in the evening, www.jijicafe.com 


Taketomi Guesthouse 

A gem of a find on the peaceful island of Taketomi. There are two 
bungalows with Western-style beds while the other houses have 
tatami mats. There's even wifi Internet in the lounge, a rarity on this 
remote island. From S$170. Reserve in English via email: taketomi_ 
kbs@ybb.ne.jp. Website in Japanese: www.milmil.cc/user/churakbs 


HOW TO GET THERE 

X Okinawa is a three-hour flight from Haneda Airport in Tokyo. Japan 
Airlines (www.jal.com) also offers the JAL Okinawa Pass so you can fly 
between any of the surrounding islands for around S$140 per flight, taxes 
included, www.churashima.net/jta/company/islandpass_en.html 


X Yakushima: Fly to Kagoshima from Tokyo in less than two hours, then 
catch a 40-min connecting flight to Yakushima. If you wish to travel by sea, 
it takes approximately two and half hours to either Abou Port or Miyanoura 
Port on Yakushima by jet foil from the north pier of Kagoshima Honko, or 
about four hours to Miyanoura Port by ferry, e 
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la carte menu, featuring an extensive array of 
dishes, looks set to further satiate palates. 


LaBrezza’s a 
fine Italian 



Tucked snugly away in The St. Regis Singapore, LaBrezza is close 
to the thumping pulse of the city - Orchard Road - while detached 
enough from the hustle and bustle to offer patrons some tranquillity. 
Guests can dine within glass doors while overlooking the swimming 
pool or choose to enjoy the lush surroundings of the alfresco area. 

LaBrezza’s a la carte menu forges its reputation as a stalwart 
of trattoria-style Italian cuisine. For antipasti, try their Cappesante 
Saltate e Granchio (pan-seared Hokkaido scallops with Alaskan 
crabmeat salad, $32) or their Baccala Mantecato e Riso Venere (slow 
braised black cod fish served with oven baked cherry tomatoes, 

$32), a gluten-free dish. 

Among their selection of pasta main courses, the chef signature 



is Tagliolini all’Astice (homemade tagliolini pasta with pan-seared 
Boston lobster, cherry tomatoes, garlic, and Italian basil, $48). 
Alternatively, you can indulge in their pizzas, such as the Polio e 
Carclofi (grilled chicken breast, mozzarella, artichokes, taggiasche 
olives and capers, homemade tomato sauce, $38), which is 
delightfully crusty. 

LaBrezza offers a Weekend Prosecco Brunch that spans 
a sensational spread of gourmet antipastis, imported cheeses, 
handmade pasta and pizzas, and delectable main courses served a la 
minute. And what better way to wash down the food than with some 
bubbly? Diners can go for the options that will allow them to savour 
the Prosecco DOC Treviso ($118) or the Franciacorta DOCG ($138). 



ST REGIS 




Level Two, The St Regis Singapore, 29 Tanglln Road. 
Tel: 6506 6884. www.labrezzarestaurantcom 





FREQUENT FLYER 


Windows 
to the world 

Having travelled far and w Ide for their johs, publishers 
Prosper and Martlne Assoullne have plenty of stories to tell. 
Euiiiee Lew persuades the glamorous eouple to share their 
favourite haunts for rare hooks and eeleetle home aeeents. 


W hen it comes to producing luxury fashion 
and lifestyle tomes, Prosper and Martine 
Assouline have got the formula down 
pat. But it wasn’t initially their intention to found 
a publishing house in Paris in 1995. They had 
desired to encapsulate the essence of their favourite 
hotel, La Colombe D’Or in Saint-Paul de Vence, 
and thus compiled a book in which Prosper shot 
the photographs and Martine wrote the text. With 
good press and sales, one thing led to another, and 
Assouline was born. Since then, they’ve cemented 
themselves as the leading name for coffee table 
hardbacks, producing 40 to 60 books per year, such 
as VALENTINO: At the Emperor d Table decvA Dinner with 
Joe boon Polbck. 

Martine, you were born on the Ivory Coast and 
have lived in Argentina and Peru. What do you 
miss most about these locations? 

Since I was connected with such countries from 
very early on, they’ve imprinted on me a love for big 
spaces; the coastal deserts of Peru and the Argentine 
pampas (vast South American plains) are among 
my list of favourite places. My son Sebastien built a 
beautiful house in Punta Hermosa, a surfer’s village 
about 45 minutes from Lima, and I love to visit. 

Prosper, what s a must-visit event in your native 
Morocco that never fails to inspire you? 

The Imilchil Wedding Festival. Once a year, young 
men and women go there dressed in all the finest 
jewels and costumes from their land to find a person 
to marry. It is a magnificent and beautiful tradition. It 
is important to me to stay close to my roots, to remain 
true to myself. The lights, colours, smells and forms of 
Morocco greatly influence my taste in design too. 
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Having recently 
travelled to Rome 
and Capri, what were 
the most memorable 
aspects of the trip? 

The beauty of having 
lunch at La Fontelinas 
beach in Capri. In Rome, the discovery of the Azzedine Alaia 
exhibit at Villa Borghese, and the most beautiful fashion show 
we have ever seen: VALENTINO on Piazza di Spagna. 


Your home is full of eclectic pieces of furniture from all over 
the world. Where do you source them from? 

The last one we acquired was a huge marble head of Emperor 
Hadrian, one of Martine s favourite 
historical figures. We bought it in Rome at 
a flea market. We never look for something 
in particular; we are more into falling in 
love with an object no matter where we are 
in the world, and no matter its value. 


Any other notable shops to recommend? 

For years, our favourite place has been Le 
Marche aux Puces de Saint- Ouen, a vast 
flea market. We love being there, even if 
just to spend some time and have a coffee. 
The spirit of the place really speaks to our 
way of life. 


Where do you shop for unique books to 
add to your private book collection? 

Among all the places where we find 
books (it could be an antique shop in 
Kyoto!), the one place we never fail to 
visit is Hotel Drouot, the great auction building in Paris. The 
experience is more like a treasure hunt: sometimes you find 
beauties, other times you will discover something unexpected. 


This place is a true destination where art 
dealers, collectors, and art lovers meet. . . it 
possesses an ambience of excitement. 


Any destinations on your must-visit list? 

We have to travel a lot for our business 
so we always try to mix it with leisure. 

To discover and learn is one of life’s 
best pleasures. That has been the case 
for Istanbul, Seoul, Venice and Lima... 
Assouline has been asked to franchise in 
all of these cities. Next to visit on our list 
is Geneva, perhaps Bayreuth in northern 
Bavaria, and Dubai. 


What other topics do you plan to explore 
on paper? 

A book on music and another on ballet are 
projects that have been on our minds for a long time, but we will 
not start working on them unless we find a way to make them 
unique. C 


For a special meal 
with your significant 
other, which 
restaurant would you 
head to? 

Aurora in Capri. 

Their almond ice 
cream, a hot and cold 
dessert served in a 
small glass alone can 
make me return to 
the Italian island! My 
friend Alessia named 
it 'Gastronomy’s 
orgasmo’. 


DESTINATION 

HITS 


AURORA 

Via Fuorlovado, 18/20 

80073 Capri 

Tel: +39 081 837 0181 

HOTEL DROUOT 

9, rue Drouot 

75009 Paris 

Tel: +33 1 48 00 20 20 


X LA COLOMBE D'OR 

06570 Saint-Paul de Vence 
France 

Tel: +33 4 93 32 80 02 

X LA FONTELINA CAPRI 

Localita Faraglioni 
80073, Isola di Capri 
Tel: +39 081 8370845 

X LE MARCHE AUX PUCES DE 
SAINT-OUEN 

138/140, rue des Rosiers 
93400 Saint-Ouen, lle-De-France 
Tel: +33 1 40 11 77 36 
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Same old or a 
welcome ellelie? 

At the risk of sounding like an o\ erentliusiastie hipster, 
Maria Sin^h declares her love for the transient, enlinary pop-np. 


C reatory, 9MCM Pop-up Marketplace, Savour, Lepak, 
Old Skool Flavas Pop-up by 5th Quarter. Throw in the 
occasional design store -cum-bake sale, the one-weekend- 
only guest chef brunch, and we Ve seen more than our fair share 
of pop-up events over the past two years. 

I personally love them all. The word pop-up’ conjures up a 
temporal space teeming with modern day beatniks, but I see it 
as a carnival of dishes, with chefs peddling their own take on 
popular foods and executing them with a boldness of flavour 
that can’t be ignored. When the short stint is over, vendors pack 
up, call it a day and — like the comedian that walks offstage right 
after delivering that great punchline — leave on a high note. 

The short period of operations is often the key to success. 
Renting a booth as a test bed for new products challenges chefs 
to take risks and make an impact among the sea of offerings, 
yet cushions their fall by not committing them to a long-term 
lease. If Creatory never occurred, we would neither have seen 
the nascence of one madcap chicken skin sundae, nor tasted 
Damian D’Silva’s Lim Peh Slider, a slow-cooked rendang-puff 
pastry hybrid dish that is markedly different from the more 
conservative Peranakan plates at his Immigrants gastrobar 
(which closed end August). 

It’s surprising what a short burst of targeted exposure can 
achieve. I’ve never heard of Second Helpings’ Beenut Butters 
prior to stepping into PasarBella’s Weekend Vendors last year, 
and now my fridge is never without at least two bottles of the 
stuff. The couple behind the brand, Ezra Nicholas and Tannie 
Tang, has also garnered enough demand to own a larger 
production space and their peanut butters are now permanently 
stocked in at least four retail locations. Pop-ups were also the 
definitive launch pad for Park Bench Deli, whose overwhelming 
success is currently marked by their next-level sandwiches’ 
selling out on a daily basis at their now-permanent store on 
Telok Ayer Street. Prior to this, they only made their limited 
presence felt at selected pop-ups and yet, they have managed to 
gain a fervent following in such a short amount of time. 

Pop-ups don’t just give chefs a platform to bring their food 
to the masses. It also gives enthusiastic cooks like Annette Tan 
an opportunity to bring her impressive culinary repertoire out 
of the woodwork. Her recent #jiakkabui dinner at Rowell Road 
showcased sugee cake with white rabbit ice cream, and luncheon 


meat and kimchi bechamel fritters. I’m still kicking myself for 
having missed it, but with any luck. Tan will reprise the event 
even if it takes another bucket and a half of sweat to pull off. She 
says: ''The event reinforced the fact that F&B is hard work. It’s 
great to be able to do it for a day and then go home and sleep it 
off over the weekend. But for others who run real restaurants 
day in and day out, it is tough!” 

Epicurean Journeys by The Luxury Collection Hotels 
& Resorts showed how pop-ups have a wonderful way of 
lending venues some cachet. Held at The MoCA Museum of 
Contemporary Arts, the gastronomic event brought together 
three international chefs: Stephanie Le Ouellec from one 
Michelin-starred La Scene in Paris, the acclaimed Manjit Gill 
and Jessie Llapitan of The Palace in San Francisco; elegant 
pairings by Sarment Wines and fine art — proving that pop-ups 
can be sophisticated and diverse affairs indeed. In one meal, I 
sat down to a French appetiser, an Indian entree and an Asian- 
inspired Californian dessert. 

Perhaps the diversity is what keeps fickle palates appeased. 
Why would I dedicate a rare night out to one establishment 
when I can eat killer fried chicken, a loaded hot dog, crispy 
fish skin snacks and crackly ice cream sandwiches all in one 
evening? Sure, there’s no one to pour your wine or pull out your 
chair, but when the focus is entirely on the food, there’s less to 
hide behind — chefs have to bring it every single time. 

But after a while, how many nut butters and craft sodas can 
we consume before it starts to feel same old? Pop-ups make little 
sense when organisers rehash the same tired list of small-batch 
producers or have chefs whip up miniscule portions of their dishes 
when diners could easily have a full serve at their restaurants. 

The idea is to always bring something novel to the table. 

Of course, the biggest advantage for any foodie is the 
accessibility to global restaurant pop-ups. Rene Redzepi’s move 
to Japan and now Australia means Singaporeans got just that bit 
closer to dining at Noma. Alinea is also making plans to pop-up 
in Miami and Madrid next year, a move stemmed from Grant 
Achatz’s long-asked question: why do restaurants need to have 
a permanent residence? Why indeed, when taking them on the 
road often leads to creative chef collaborations. Achatz’s culinary 
dream team? Alex Atala, Massimo Bottura, Daniel Humm and 
Rene Redzepi. That’s one dinner nobody will say no to. 6 
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STOCKISTS 



atomi 

#04-27 Mandarin Gallery 
Tel: 6887 4138 

Bao Bao Issey Miyake 
#01-28/29 Forum The Shopping 
Mall 

Tel: 6304 3573 

Comme des Gargons 
#02-39/40 Hilton Hotel Singapore 
Tel: 6304 1362 

DREAM 

456 River Valley Road 
Tel: 6235 0220 

DSTLLRY 

#01-01 Infinite Studios 
21 Media Circle 
Tel: 6334 4816 

edit lifestyle 

Tudor Court, 137-139 Tanglin Rd 
Tel: 6836 5686 

Issey Miyake 

#02-07/10 Hilton Hotel Singapore 
Tel: 6304 1352 

Junya Watanabe 
Club 21 

#01-01/02 Four Seasons Hotel 

Singapore 

Tel: 6304 1385 


Proof Living 
#04-16 ION Orchard 
Tel: 6509 0555 

Sacai 
Club 21 

#01-01/02 Four Seasons Hotel Singapore 
Tel: 6304 1385 

Strange and Deranged 
#01-09 Palais Renaissance Mall 
Tel: 6737 9289 

Taste of Tradition 
#02-01 
15 Little Road 
Tel: 6299 9300 

Wanokokoro 
B1 Takashimaya 
Tel: 6738 1111 

Wein Depot 

#04-14 Orchard Parade Hotel 
Tel: 6733 7234 

XTRA Park Mall 
#01-01/02-01 Park Mall 
Tel: 6336 0688 

Yohji Yamamoto Homme 
Club 21 Men 

#01-09/10/11 Four Seasons Hotel Singapore 
Tel: 6304 1386 
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Hotfoot it down to heartland mall OneKM, where the Paradise Group 
introduces three dining concepts to please all palates. 


A Stalwart of Oriental cuisine in Singapore, 

Paradise Group establishes three dining 
concepts - two of which are brand new - in 
OneKM, making the heartland mall a true 
foodie paradise. 

Lovers of Ohinese cuisine will be 
familiar with Paradise Dynasty, Paradise 
Group’s premier dining concept serving up 
an accessibly-priced selection of northern 
and southern Ghinese dishes that pushes 
the envelope on culinary creativity. Among 
Paradise Dynasty’s highlights is their 
innovative array of x/ao long baos, which 
includes delectable flavours such as black 
truffle, foie gras, and crab roe; and a wide 
range of silky handmade la mian served with an assortment of 
soups, sauces and ingredients. #02-33 OneKM. Tel: 6702 2540 

Beauty in the Pot, a new dining concept unveiled by Paradise 
Group at OneKM, offers two nourishing soup bases that are sure 
to satisfy both health-conscious diners and hotpot aficionados 
alike. Options available include the Beauty Oollagen Broth ($20 
per pot). Spicy Nourishing Broth ($20 per pot) and a Twin Flavours 
Broth ($25 per pot) that combines the goodness of both. The soup 
bases help provide an energy spike and a boost to the immune 


system. Among the variety of fresh and 
quality ingredients you can add to your 
soups, not to be missed are the U.S. Wagyu 
Ribeye ($42 for a full portion), U.S. Kurobuta 
Pork ($19 for a full portion). Fresh Sea 
Prawns ($26 for a full portion), and signature 
Homemade Fish Tofu ($1.80 per piece) - the 
latter prepared daily from yellowtail fish, 
soya bean and egg white. #02-21 OneKM. 
Tel: 6702 2542 

Also making its debut is ParaThai, 
Paradise Group’s first concept that ventures 
outside of Oriental cuisine. The restaurant 
serves up more than 80 authentic Thai 
dishes, through which diners can expect 
to relish a tantalising melange of spices and fresh herbs. The 
extensive menu starts with interesting small bites and appetising 
salads, which includes Homemade Minced Pork in Rice Noodle 
Wrap ($6.90 for four pieces), before moving to heavier dishes such 
as the Roast Duck in Red Curry with Pineapple ($14.90), a unique 
Thai-Chinese fusion dish. A range of soups are also available 
to spice up your meal, such as the classic Tom Yum Soup with 
Sea Prawns ($7.90 per bowl, $19.90 per pot for 3-4 pax). #02-23 
OneKM. Tel: 6702 2541 
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Karaf iirii Desserts offers eclairs 
and parfaits that are a feast for the eyes. 
Colourful and striking, they are served 
on minimalist plates and wooden trays. 
All their flavours are light and subtle 

— even the Champagne-tinged ones 

— and a welcome departure from 
the common sugary variations. 

A standout is the Ume Shiso 
($7), which is packed 

with umebodhi creme, 
and wrapped with a 
shiso leaf for a hint of 
mint and some added 
crunch. We loved Yuzu 
($6) as well, which 

is topped with candied lemon and ginger 
sables. 8 Jalan Klapa. Tel: 6291 4430 




Owning a Steinway & Sons’ Spirio, 
which comes in two models, is akin to 
having a personal musician on call 24/7. 

Just pick a song via the iPad that comes 
along with it, and watch the piano s keys 
move by themselves. Its ability to play 
music with nuance — ''delicate pedalling, 
subtle phrasing, soft trills, and thundering 
fortissimos”, as Steinway & Sons’ poeticises 
— has even wowed accomplished pianists like 
Jenny Lin. The revered piano manufacturer 
will be recording a new catalogue of music 
with over 1,700 Steinway artists, which 
will be available on Spirio. From $160,000. 
Custom orders can be placed at Steinway Gallery 
Singapore. #01-01A Palais Renaissance, 

390 Orchard Road. Tel: 6838 0525 



Newly launched Pill Toil isn’t afraid to wear its crazy heart on its sleeves. 
The homegrown gourmet tea company’s menu of flavours draws inspiration 
from different neighbourhoods in Singapore, and their teas have quirky 
monikers like Sentosa Sunrise ($25 per box) and Ooh La Orchard ($25). 
There’s also a little story about each neighbourhood written on each tin. 

We like the Cha Cha Changi ($25), a cosmopolitan update on bandung 
with its melange of milky smooth oolong tea and wild rose petals, the latter 
giving it a strong floral note, www.pintea.sg 
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Villeroy & Boch’s new outlet at Capitol Piazza 
carries the beautiful AllliIZOlliil collection, 
whose individual pieces boast 22 carat gold 
trimming hand-painted around their edges 
— a great way to add a touch of opulence to 
your meals. Made of high quality bone china, 
the collection sports designs inspired by the 
drawings of Alexander von Humboldt, who 
made well- documented expeditions to the 
Amazon rainforest in the early 1800s. House of 
Villeroy & Boch Singapore, #01-74/76 Capitol Piazza, 
15 Stamford Road. 

Tel: 6384 7309 
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Their passion, mastery and strength have taken them to the top. 

And they are back with the power to inspire. SC Global shares this relentless pursuit of 
excellence and self-challenge, and welcomes the return of the worlds top 8 singles and 
doubles female tennis players competing for the most coveted title in womens tennis. 

www.scglobal.com.sg 
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